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WEEKLY REVIEW 


Hot Weather and the Drouth Are Hurting Canners’ Crops-— 
All Crops Promise to Be Shorter Than Early Expecta- 
tions Indicated — The Tomato Situation 
Summed Up—Buyers Now See That Can- 
ners Insured a Clean-up of All Stocks. 


; All complaints of the coolness of the spring vanished into thin 
air this week, as the thermometer tried to climb out of its tube. 
Summer is here with a vengeance, and, coming on top of the long 
drouth which has prevailed, this heat is playing havoc with many 
crops. And this condition seems to have prevailed all over the 
country, as reports from up in New England say scorching weather 
has arrived, and similar reports come from the Central West and 
Western States generally. Nevertheless, the weather is continuing 
its freakish variations: there are floods in some sections and too 
much moisture and not enough heat in others, while the other 
sections are suffering badly for the want of rain, and are now 
burning up in addition. 

In normal years the canners, generally, would have welcomed 
this kind of erratic procedure, as it would have meant the cur- 
tailment of some canners’ crops and the improvement of others; 
but, generally speaking, all canners’ crops are so short this season 
that damage to them anywhere will be almost, if not a calamity. 

We have already reported the shortened pack of peas in this 

_section, and time seems only to lend assurance to this appearance. 
And now note that Wisconsin is reporting its pea crops badly 
hurt, and that the yield is little more, if actually, half of what 
it has been in recent years, judged on the yield-per-acre basis. This 
applies, of course, to the Alaska peas, and the same reports say 
that the sweets may come through better; but it is now said Wis- 
consin will have the lightest pack of peas in many years. This 
danger has brought to light, the more clearly, the fact that spot 
peas in that State have been cleaned up to the vanishing point. 
There will be a scramble for peas before many more moons. New 
York State has cut its pea acreage materially, and the crop there 
has been damaged by the long dry spell, so that even the most 
enthusiastic do not look for more than 50 per cent of a normal 
output. Indiana’s pea pack has been but a fraction of its former 
size. The realization of this actual condition has brought the 
buyers to their senses, but too late to do other than merely boom 
the pea market. ae 

Fruit packing is now going on in California, but it is upon 
a most conservative basis. In fact. apricots have been so badly 
hurt by the unseasonable weather and the crop is turning out so 
short that prices have sharply advanced on them. As _ before 
stated, the canners are taking only such cherries and other fruits 
as they need to fill orders in hand, despite the low prices at which 
they can be purchased this year. And so we may expect to see 
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Every factory in the business should have a copy of 
this importanttbook of formulae—as a prevention against 
loss. 
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canned fruits all cleaned up before the fall. 

As to the tomato crops and expectations, here is a letter 
which so well explains the whole situation by a man well able 
io speak of it that we submit it just as it came to us: 


Federalsburg, Md., June 24, 1921. 
Editor The Canning Trade, 
Baltimore, Md. 

Dear Sir: I have been asked not to tell what I knew 
until after too late for it to affect acreage, and have at- 
tempted to comply with that request. It is now too late 
for this letter to affect acreage, as all will probably agree. 

Comparatively speaking, there is not going to be any 
tomato acreage worth considering as such this year. : It 
is astonishingly small, unbelievably small. There are sim- 
ply no adjectives which adequately describe it. We had 
all hoped for a much reduced acreage to be set in toma- 
toes. Probably none of us wanted such a reduction as 
we have got. We wanted a clean-up, but we are going to 
get an absolute using-up of stocks to the vanishing point 
long before 1922 packing tomatoes are available, which 
will certainly be harmful to the business, and tend to 
bring about as foolish a pendulum swing in the direction 
of high prices in 1922 as we have had in the direction of 
absurdly low prices this past winter and spring. 

Nobody is better aware of the fact that such a strong 
stand in this direction will bring about strong criticism 
of this letter than the writer, so I will just say to the 
crities right now : “Let time decide which is right.” Many 
canners have worried needlessly for fear the 1921 tomato 
acreage was going to be too large. The farmers have 
never worried about it. They made up their ininds months 
ago that they would not plant tomatoes this season, and 
they are not doing it. I worried a little myself about their 
tendency in previous year to talk about reducing acreage 
up to the last minute, and then put out more than they 
had said they were going to. So far as Maryland and 
Delaware are concerned, they did just the opposite thing 
this season. The farther the setting time progressed, the 
smaller the acreage grew, and a 50-mile trip in the South- 
ern Peninsula only showed one tomato field the other day. 
The two largest growers near Federalsburg had 30 acres 
each last year. Neither one of them set a single acre this 
year. The Maryland acreage is going to be just about 
what it was 30 years ago, when a three-million-case pack 
was looked on as being all the country ought to be asked 
to absorb. 

The writer is in close touch with some of the most 
reliable caners in all of the heavy tomato-canning states, 
and here is what some of them tell him regarding acreage 
in their sections. Let us have the columns of the “Trade” 
filled with correspondence from these States, and others 
telling just how short the acreage is for the next few 
weeks. California, 25 per cent of normal; Colorado and 
Utah, 18 per cent; Missouri and Arkansas, 15 per cent; 
Indiana, 35 per cent; Ohio, 20 per cent; New York, 20 per 
cent; Virginia and West Virginia, 17% per cent; Kentucky 
and Tennessee, 20 per cent; New Jersey, 20 per cent; 
Maryland and Delaware, 20 per cent, and it has been too 
dry to set plants for the past month, consequently we 
have a crop failure started from the first. Yes, there are 
some few sections of Maryland and Delaware where the 
acreage is 50 per cent, but there are more where there 
is as near no acreage at all as touching it, and my 20 
per cent estimate is really more likely to be too high than 
too low. The farmers simply would not grow them in 
any quantity without contracts, and the canners simply 
would not and could offer a contract price which showed 
anything but a prospective loss to the grower, unless he 
happened to have the combination of the right ground, 
the right crop rotation requiring tomatoes this season 
even if raised at a loss (figured directly), and the right 
family dependent on picking and canning house work 
to keep body and soul together at that season of the year 
and with no better prospective employment in sight. 

The canner could not be expected to offer more, as 
he was required to sell his last year’s pack at prices that 
spelled ruin to many, and no one would buy futures ex- 
cept on the same basis. Every combination was set just 
right to kill acreage, and it has been killed. There may 
be a few doubting Tomases, but all will find out sooner 
or later that there is, for practical purposes, almost no 
acreage in tomatoes for canning purposes, as that is what 
a 20 per cent acreage amounts to. 

And, now, what bright mind can evolve an idea that 
will result in giving the country bankers and some of the 
city bankers as well sufficient confidence in the packers to 


properly assist them in holding what few 1920 packing 
tomatoes are still in packers’ hands for a fair price in 
preference to seeing them find their way into speculative 


hands and be hed for an unduly high price, which last is 
certainly objectionable in every way; while, at the same, 
what few 1921 packing tomatoes are going to be produced 
can be held for a fair price also. The stable distributors 
will gladly do their part if they can be assured fair profits 
and know beyond a doubt that packers will not cut below 
reasonable selling prices, as they have done for various 
reasons, part of them compulsory, this past 10 months. 
All that is necessary is for the packers to get backing 
enough to insure their ability to do their share. If the 
Federal Reserve Board were asked to do so in a proper 
manner, I believe they would agree to rediscount canners’ 
paper from member banks to the limit until such time as 
the canners could realize a 5 per cent profit on holdings 
so financed, with a proviso that when that profit could be 
obtained said canners were to sell and liquidate loans. No 
sane man could object to a 5 per cent or even a 10 per 
‘cent profit being thus assured a food producer in these 
times when food production has been discouraged to a 
point where stocks are running so low. If something of 
the kind is not done, speculators will get the goods in their 
possession and make 50 per cent profit on them, with a 
resulting loss to everyone except themselves. 

Certainly some plan can be brought forth to properly 
stabilize prices once more instead of having them remain 
too low as long as any packers of consequence are carry- 
ing canned tomatoes and too high as soon as they are prac- 
tically gone from first to speculative hands. This ought 
to be comparatively easy when once the fact is clearly 
established that an abnormal shortage of tomato acreage 
really does exist. Wake up, everybody, and tell just how 
short it is in your own immediate sections. 


Earnestly yours, 


R. W. MESSENGER. 

Mr. Messenger is right in the very center of the heavy tomato 
xrowing and canning region of the Eastern Shore, and because 
of his constant activity in the tomato market for the past few 
months, is written to by both buyers and ecanners from all over 
the country. Now, let’s see the industry adopt his suggestion : let 
every tomato-canning region report the truth about the crop and 
prospects for the season. We will gladly hand the information 
on to the whole industry, because the whole industry is anxious 
for just this definite information. Write us freely as Mr. Mes- 
senger has done, and let us have your letter this coming week. 


Such corn as had gotten well started because of frequent 
and copious early rains may be benefiting from the hot spell, but 
it is too dry for even this hot-weather plant. It would be a rash 
prophet who would predict that the corn crop will come through 
without damage when every other crop of the season has suf- 
fered; but even if it were so lucky, the total pack of corn nmust, 
of necessity, be far below normal, because the acreage has been 
heavily cut. 


It may be written down now, beyond the question of doubt, 
that all packs of canned foods will be very short this season; 
but a mere fraction of their normal outputs. And we think the 
canners are to be heartily congratulated upon the splendid way 
in which they have responded to the need of a drastic cut in 
production. They have insured a complete cure of their market 
conditions, and they will reap the reward this fall and winter, 
but more particularly in next season’s operations. Canned foods 
will come out of their troubles with all colors flying, for we regard 
the cure as having been effected, and, further, that it is now too 
late to undo the good work 

The market this week shows added interest and better inquiry. 
The jobbers, everywhere, have woke up to the real situation, and, 
as was to be expected, they are taking in goods quietly, but in 
better quantities than they have done for many months. There is 
no semblance of speculation to the market; it is just an effort 
to cover nearby requirements before the market gets away from 
them. They now realize that a brisk demand and higher prices 
are inevitable, and that they will but increase as general business 
improves with the approach of fall. In other words, that day for 
which they have so long waited—when the market will have 
reached bottom—has arrived, and is passing, and has actually 
passed in many articles.. So here is nothing to be gained by fur- 
ther waiting, and they are not waiting.. No great activity can 
reasonably be eXpected during the summer months, and while the 
packs are on, but the market will not grow weaker, but, on the 
contrary, grow stronger with each passing week. It can’t be 
otherwise, unless there is a tremendous upheaval in all businesses, 
and that now seems out of the question. 
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_ that has to be satisfied. 


NEW YORK MARKET 


Better Demand in Evidence—Drouth Hurts Crops—Most 
Lines of Canned Foods Cleaning Up—Chain Stores 
Offering Their Bargains—Demand for Tomatoes 
Fair—Buyers Consider the Bottom Has 
Been Reached—String Beans Hurt 

by Drouth, 


Reported by Telegraph. 


New York, June 22, 1921. 


The Situation—The demand for the various lines is 
yrowing firmer. The reports reaching this part, and also at the 
different centers, has caused the demand to get into the firm class. 
Some varieties of tinned products are more active than others, 
but all are more active than formerly. Some export demand is 
in evidence, and, in a great many respects, is a bright spot. Do- 
mestie trade has not entirely dropped from sight, and helps in a 
great Many ways to brighten up the dull spots. The same echo 
is revibrating throughout the market generally. The drouth up 
State has put somewhat of a different aspect to the whole situa- 
tion. Some lines are going to be different than the first totals. 

Dry and unfavorable weather are the determining factors at 
present. A great many complaints are heard on all sides regard- 
ing the slow germination of seeds. In a great many cases the soil 
seems to be so dry the seeds dry up and fail to germinate. Those 
that have planted and had a failure are planting again. in hopes 
that they can get even a small crop. The outcome of the whole 
situation at present is to make the different lines affected slightly 
tirmer. This is mostly evident with the new pack. 

Some varieties of canned foods are reported cleaned up. Those 
that are not so slated are becoming so slowly. The whole situa- 
tion seems to reflect the leniency of the bankers toward the holders 
of 1920 goods. This, in turn, has a tendency toward stiffening 
the whole outlook of the canned food lines. 


In a special sale by one of the largest chain store companies 
in the East the reductions in the canned foods are great. The 
prices to the consumer are surprisingly low. These people have 
had their men on the market all winter, and have not been slow 
to take a bargain when it presented itself. This is what they 
had in mind. They are now in a position to let the consumer 
have the benefit of their shrewd buying, and at prices that are in 
keeping with the present-day moves. With the outlook short packs 
throughout the country, the consumers will undoubtedly take this 
opportunity to get some stock ahead. 

Tomatoes—The demand for this product is fair. The 
change from last week has been better on some days than on 
others. There is more firmness on spot stocks. Sales are reported, 
but not anything like they should be at this time of the year. 
Some days there is more than the routine demand to be satisfied ; 


then the demand falls back to the old sluggish way of hand-to- 


mouth attitude. The sales that are made are mostly in small 
lots, less carload, and should a carload be sold. the place takes 
on an air of a deed well done. The large majority of sales are 
consumated in 200 and 500 case lots. Some export trade is in 
evidence, but the majority of the movement is for dumestic re- 
quirements. A number of inquiries are being received, but whether 
this can be taken as a eriterion of what is to be looked for in 
the future, is another story. Most of the people connected with 
the jobbing trade think that prices have reached the bottom, and 
there are others that think the pendulum has still further to 
swing. The echo of a short pack has had the effect of stiffening 
the market in many ways. Most quotations are subject to con- 
firmation. Not much is heard from the Tri-State section this 
week. Some reports come in, but they lack confirmation. so are 
useless to pass on. The whole situation is somewhat brighter, and 
hopes are held for a betterment. Puree is remaining about the 
same. The demand quickens on some days, and then, again, there 
is a decided falling off. The routine requirements are about all 
Very little of this is being used in 
export, although some is passing into this channel. Spot stocks 
remain firm, with little or no interest shown in futures. 

Asparagus.—Some demand is very much in_ evidence. 
Spot stocks are firm. Inquiries are being received and are gen- 
erally subject to confirmation at the factory. There has been 
rumors regarding a short pack, and there will be. The cool nights 
have not been a boom, but a hindrance. Then, again, there are 
reserve stocks to be cleaned up, while others are reaching that 
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point very fast. Mammoth White is quoted at $3.30, Medium 
a move at $4.00, while White Tips change hands at $4.25 to 


String Beans.—This year’s crop has been a disappoint- 
ment in this State. The drouth of the past week or ten days 
has held the vegetable at a position that will be hard on the 
growers. It is almost too late to plant the second time, although 
there are some growers who will, in hopes they will be able to 
get a little for their time and trouble. The market is firmer for 
this product than it has been for some time, due to the reports 
reaching here almost every day. Some sizes are searce, particu- 
larly the No. 2s and 3s. No. 1s are quoted at $3.25. 

Corn—tThis product is moving, but all movements are 
slow and sluggish. There has been a tendency on the part of some 
brokers to stay away from this vegetable. Some sales are re- 
ported, but no worthwhile concessions are to be noticed. The 
only real source to be cared for is in the routine requirements. 
The weather in the corn sections has tended to upset all calcula- 
tions. The reports ali tell the same story —‘“seed will not germi- 
nate.” It is now late to put in the second planting. 

Peas.—New pack Southern peas are very much in de- 

mand. There has been a variation in price in some quarters. 
Eariy Junes bring $1.00a1.10 and $1.10a1.25 for sifted. This range 
is governed somewhat by the packer. Much interest is manifested 
in this product. Spot markets are getting all the attention at 
present. This interest is due in a large measure to the confirma- 
tion of some of the rumors that have been circulating so long. 
With the packing season over in some sections and almost over 
i others, the prospects for a firmness in price is very bright. 
Fancy lines have not falien off in their ability to attract attention. 
Jobbers are not slow to take a good offering of fancy lines—when 
they appear. 
Spinach —There have been inquiries made for this veg- 
etable. Sales are few, and those made are not in such size as to 
cause any particular comment. Activity exists, but not much 
more can be said. Some brokers are inclined to “sit tight,” as a 
decline in price is looked for. Others are not of the same opinion 
and are taking where it can be had or whenever offered. The 
prices quoted during the week are Eastern No. 2s, $1.25; No. 3s, 
$1.85, and No. 10s at $5.00. Maybe a shade less, but still remain- 
ing very close to these figures. 

Squash.—What interest is shown in this line is mostly 
the same old story. The daily consumptive requirements and 
the desire to keep assortments intact are about all that is going on. 
No worthwhile transactions are reported, but some sales have 
been made. Prices remain unchanged at $1.25 for No. 3s and $4.50 
for New Jersey 10s. 

Apricots.—Reports say the unseasonable weather’ the 
first of the season hit fruit very hard. This fruit is the earliest 
b'ossoming of the Western fruits, and at present is beginning to 
show the effects of a cold spell. and the peculiar weather that 
existed at that time. The spot market is doing most of the busi- 
ness these days. What buying exists is mainly of the routine 
requirement variety. Some material changes are noted in prices, 
all at higher levels. 


Pineapples.—This is one active spot in the fruit market 
The variety attracting attention is mostly the Hawaiian pack. 
Chain store buyers are on the ground and are taking whenever 
extent, a cent or two one way or the other, which is really not 
worth mentioning. 

Apples.—There has been more or less activity noted in 
this fruit throughout the week. Some activity is probably due to 
the prospects of such a short crop. The freeze so late in the 
season is having a material effect by causing some sales to be 
made now. No reports are current from Up-State regarding the 
quantities to be packed. There are some reports from Pennsyl- 
vania that their estimates will be below what was formerly 
stated. These reports help in many ways to stiffen up the market. 

Cherries.—This fruit is active to a greater or less extent. 
Some calls are heard, but mostly along the lines of fractional car- 
loads or small lots. Short crop is heard all along the line from 
grower to broker. This helps to a great extent to hold the market 
steady. The demand is light in comparison to what existed not 
so many weeks ago. No material change is to noted regarding 
prices, and they are remaining steady at their former levels. 
There are higher hopes held for the near future. 

Peaches.—Spot stocks remain about as formerly quoted. 
Inquiries are noted. with movement somewhat sluggish. Some 
vrice variation has been noticed. Yellow clings in standard 2%s 
have brought $2.35. This is essentially a summer fruit, but no 
heavy movement is noticed in this direction. What the summer 
holds is problematical, and the outcome is and has to be awaited. 
Not much is noted in foreign inquiries, but there are a few in 
evidence. The former levels are being maintained regarding prices. 

Pears.—There is activity in this fruit, but not so heavy 
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as has been reported. The spot market is attracting most of the 
attention at present, with calls few and far between. Most pack- 
ers are in straightened circumstances, making it difficult to do 
their regular packing. 
this is in conjunction with the unseasonable weather in the spring. 

Blueberries.—This fruit has been quite active of late. 
Numerous inquiries have been received and a slight movement 
noticed. Reports are current regarding some supply on hand. 
The prices quoted are: $2.25a2.50 for Maine 2s and $12.50a13.00 
for Maine 10s. 

Strawberries.—With the decline of fresh fruit this fruit 
is due for an active period. While no undue activity, there is 
a great deal of optimism held for the prospects of this fruit. 
There is something back of a slight movement due to the disap- 
pointment in the fresh berry crop. There is no decline or advance 
to be noted in the former quoted prices. " 

Raspberries.—There is some demand showing up for 
this fruit. The slowing up noticed in the past will now increase 
some, due to the advent of fresh fruit. While this slowing up is 
a condition, it will be but for a short period, and the other con- 
dition will be the course. Spot stocks are firm, with prices firm 
as formerly quoted. 

Salmon.—This fish is receiving quite a little attention of 
late. The spot market has been very slow of late, but the advan- 
tage has been in its being steady. Some reports from the salmon- 
packing centers say some grades of salmon will be packed this 
year, but mostly the fancy grades and in very mach smaller pro- 
portion to other years. The former levels quoted as prices still 
are in force. No ‘material change one way or the other. There 
may be some shading in price, but it is under cover and not to 
be noticed. 

Sardines.—The situation for this fish remains about the 
same. What trading exists is in small lots. With the presence 
of a bountiful supply in warehouse, this year’s packing will not 
begin at all, or, rather, not until the supply is cleaned up. “After 
the present supply has been exhausted, forecasts of ‘futures will 
be made” is heard in the market. Some inquiries are reported, 
but that is as far as trading goes. Sales, if made, are done under 
cover, and no one really hears of them until later. The consensus 
of opinion is that very few sales are made. at 

Shrimp.—There seems to be no disposition on the pari 
of the buyers to make commitments against any wants in the 
near future. Orders are taken for smali lots in a quiet way. This 
is as far as it goes. The only real requirements are of a routine 
nature. No. 1s change hands for $1.90a2.00, and 1%4s move for 
the opportunity offers. Prices have not changed to any great 
$3.00a4.00. 

Tuna Fish.—There is not very much activity manifested 
in this fish. Orders are being taken in a quiet way, but for small 
lets. The routine requirements are about all that has to be sup- 
plied. Occasionally there is some buying to keep assortments 
intact. There is no variation in price, this fish remaining at levels 
formerly quoted. : 


PICKED UP IN PASSING. 


According to information given out by Mr. V. Garrett, Presi- 
dent of the Franco-American Soup Company, of Jersey City 
Heights, N. J., this company expects shortly to move to the Mid- 
dle West and open a factory. There has been considerable com- 
ment that this company was closely connected with the Camp- 
bell Soup Company, of Trenton, N. J., but this has been denied. 
The Jersey City plant has been closed since last April. Out of 
the 350 employed, only the office force and a very few of the 
men required to look after the machinery have been kept on. The 
plant is now up for sale through a New York City broker. 

Dry weather, which we have recently been having, has sorely 
hit the crops in the Eastern States. The general rains in the 
Central and Great Plains States have helped the crop consider- 
ably, but in Jersey and around New York City the pea crops 
have been practically burned up. The growers have uprooted the 
vines and are planting over in the hopes of redeeming some of 
their cost. It appears to be a repetition of the strawberry crop. 
dry weather destroying the growth. It appears to be the general 
condition this side of the Mississippi River, but the other side of 
the river seems to be getting ample rain. 

The Mayor's Committee of Inquiry has issued a subpoena 
on David Hirshfield’s investigation report of Dr. Day's adminis- 
tration, together wth a subpoena for the minutes of the’ testimony 
taken at the public hearings. Dr. J. C. Day was Commissioner 
of Public Markets, and these are first steps taken to ascertain 
what was done at the Army and Navy food sales. 

Reports are current that the apricot crop this year, which 
is now due to start arriving in the market, will fall 60 per cent 

- below what it was for last year. This is a drop which someone 


Short pack is heard along the line, and- 


must take, and the growers are losing heavily on this fruit. The 
increased acreage of late peaches has offset the late frost we haa, 
and canners are relying somewhat on the chance of a good supply 
of the late fruit to bring the market up. The peach crop, as a. 
whole, has been rather a failure. : 

The sardine packers are still idle, although the season is well 
underway. Prices for the 1920 pack are still below what the oper- 
ating costs would be, and they are holding off doing anything 
until the stock is exhausted. 

Jos. di Giorgio has combined thirty-one companies into a 
$20,000,000 merger, which is destined to become the largest fruit 
combination in the United States. The United Fruit Company 
ranks first, with a capital stock of $100,000,000. The companies 
which will be merged include the Mexican Fruit and Steamship 
Company, Standard Fruit Growers’ Exchange, Tropic Fruit Com- 
pany, Baltimore Fruit Exchange and W. E. Jones & Co. The 
officers of the company will be: Jos. di Giorgio, President; N. T. 
Cole, Vice-President; R. Walter Farley, Vice-President; Jos. A. 
Trombetta, Vice-President; Robert de Vecchi, Secretary, and W. 
W. Blackman, Treasurer. 

The companies interested are said to have more than 80,000 
acres of fruit lands, and extend from the State of Washington 
to Florida, Cuba, Mexico and Jamaica. It is also stated that the 
final plans will involve 125 firms in agreements with the new 
corporation, including many packing plants and canneries. 

It is expected to use New Orleans, next to New York, for the 
principal port. The headquarters of the company are located at 
25 Broadway, New York. 

It has been rumored that the two large canning companies 
in Toronto have served notice on the wholesalers of the with- 
drawal of their quotations. These companies are supposed to 
control about 95 per cent of the Canadian output of canned foods. 
It also has been stated that these canneries will only fill orders 
received in advance for vegetables. This makes the canned foods 
market very uncertain, and jobbers are holding somewhat back 
in placing orders, in view of the losses they received last year. 
No doubt this will leave a scarcity of canned foods for the year. 

“HUDSON.” 


THE COST OF LIVING. 


Some interesting figures with regard to the cost of living in 
New York City have been compiled by the Industrial Bureau of 
The New York Merchants’ Association. 

They show that while living costs in May have dropped 17 
per cent under the high point reached in June of last year, they 
are still nearly 82 per cent above the average which prevailed be- 
fore the war. 

This disproportion is due largely to increases in the cost of 
housing, fuel and light, and miscellaneous expenses, which have 
not followed the downward trend. In view of the fact that these 
items enter largely into living costs, it is evident that they must 
come down before the normal level which preceded the war can 
be regained. 


HIGHEST QUALITY 
Chili Sauce 
Tomato Catsup 
Whole Tomato Puree 


Greenabaum Bros., Inc. 
SEAFORD, DELAWARE 


130 N. WELLS STREET 
Chicago, Ill. 
Cc. L. JONES & CO. 
BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


131 STATE STREET 
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THE CANNING TRADE. 


CHICAGO MARKET 


Fresh Fruits and Vegetables Holding the Public Now—Indi- 
ana Out of Spot Tomatoes—Many Canners of Indiana 
Will Not Operate—Prices Advancing—Corn Also 
Advancing—Pea Lice and Heat Hurting 
Peas—Notes of This Town. 

Chicago, June 24, 1921. 

Hot weather is with us and is not conducive to active dis- 
tribution of canned foods. 

The market is swamped with fresh fruits and vegetables 
from everywhere, grading in size from a huckleberry to a 
watermellon, and that state of affairs is not friendly to an ac- 
tive movement of canned foods. 

The Executive Committee of the National Canners’ Asso- 
ciation was here this week. I don’t know what they did, for 
it is too blamed hot to look them up and try to find out. I 
am confident that they can run the association without mv 
counsel, but they will always have my co-operation when they 
point the way. They are wise and able. 

Indiana is about out of spot canned tomatoes, so it is re- 
ported, but you cannot get buyers to believe the statement. 
They won’t believe anything much about the canned food sit- 
uation. They are men of little faith in that respect, typical 
unbelievers, and unregenerate, and I have stopped trying to 
convert them. 

After awhile, when they begin to figuratively smell 
brimstone in the way of much higher prices and a seller’s mar- 
ket, they will all come trotting up to the sinners’ seats and re- 
pent of their lack of faith. 

I saw a list today of forty canneries in Indiana, all of 
which packed tomatoes in 1920, and none of which will pack 
a can in 1921. 

Among the number were some of the largest and best to- 
mato canners in that state, viz: Central States Canning Co.. 
Indianapolis; W. H. Dyer Co., Evansville; English Canning 
Co., English; Fall Creek Canning Co., Pendleton; Hope Can- 
ning Co., Hope; Morgan Packing Co., Austin; Plainville Can- 
ning Co., Plainville; Sharpsville Canning Co., Sharpsville; Sul- 
livan Canning Co., Sullivan; Tuhey Canning Co., Muncie, and 
thirty-one other canneries, which is too long a list to publish. 

The list was compiled by a supply man who travels among 
the canneries selling them supplies, and I suppose it is accu- 
rate. 

Canned Tomatoes.—Prices in Indiana have advanced for 
spot goods to 85 for No. 2 standard and $1.15 for No. 3 
standard, with the goods hard to find. 

Canned Corn.—Most Iowa canners have advanced stand- 
ard canned corn to 85c f, o. b. cannery, and most Ohio can- 
ners have done the same. It is hard to find sellers now of 
standard canned corn at 80c cannery in the Central West. 

Canned Pear.—There are no further transactions in spot 
pear, as they are now merged, what very few are left, into the 
1921 pack. 

I saw some samples of threes and fours Alaskas of the 
1921 pack from the Hussa Canning Company, Bangor, Wiscon- 
sin, and they were a fine fancy pear as I have seen for a long 
time. The quality left nothing to be desired. 

It is reported that the pea lice and the hot days have 
damaged the peas in the field in Northern Illinois and South- 
ern and Central Wisconsin seriously. Wisconsin canners will 
ship their output early this season. Heretofore they have had 
to wait until their pack was completed in order to prorate 
their orders, but, having sold very few futures this season, they 
can ship as fast as they get the goods labeled and cased. 

There is some interest in California fruits of the 1920 
pack, and prices have gradually regained a part of the enor- 
mous decline from the opening list of 1920. At one time dur- 
ing the readjustment they touched 60 per cent, off opening 
prices of 1920, but now they are not to be had lower than 
about 35 to 40 off the opening prices at the beginning of the 
season, and cheap lots of cling and free peaches in No. 2 1-2 
cans are very hard to find even at those prices. 

Notes.—I have heard of about five or six corn canneries 
which have withdrawn their spot holdings of corn from the 
market during the past week, preferring to wait for a higher 
market which they are positive will come later. 

New 1921 Copper River sockeye salmon, or Alaska sock- 
eye, is offered at $1.75 for halves and $2.25 for 1s tall, July 
shipment from the cannery. This is really a fancy Alaska Red 
salmon. 


many points. Great town, this Chicago! 


There is a chain store organization with headquarters in 
Chicago called The National Tea Co., having about 300 stores 
in ‘Chicago and 100 in Milwaukee. It, was started about 15 
years ago in Chicago in a small way by George Rasmussen, It 
is said to’ have sold eighteen million dollars in groceries in 
1920. The George Rasmussen Company is the wholesale house 
which supplies the chain with all its goods. 

We also have in Chicago many other chain stores and co- 
operative stores, cash and carry and other kinds of grocery 
stores, not to speak of the mail-order houses and the depart- 
ment stores and the seven thousand family retail grocery 
stores. The chain store systems which are here are as fol- 
lows: The Great Atlantic and Pacific Tea Co., The National 
Tea Co., The Piggly Wiggly Stores Co., The Jones Bros. Stores 
Co., Rackdale Stores Co. All of these have a large number of 
stores here, and many more in other cities. 

Then we have some organizations which have only a 
wholesale or tentral supply’ store, like The Jamel Tea Co., 
which sell entirely from wagons. 

We also have several chains of wholesale stores which 
sell only to the dealers, but which have branches located at 
WRANGLER. 


CANNED FOOD WRONGLY BLAMED FOR ILLNESS. 


It is well known to those in the canning industry that a 
large per cent of the illness alleged to have resulted from eat- 
ing canned foods has been due to other causes. The National 
Canners’ Association has been systematically investigating 
these cases for years, and has found the finai diagnosis almost 
invariably proves to be entirely different from that originally 
given to the public. 

; Such a case. came into prominence a few weeks ago. The 
statement was made that twenty-six students at the George- 
town Medical School, in Washington, D. C., were in a serious 
condition from ‘‘ptomaine poisoning, supposed to have been 
caused by eating canned food.” The national association im- 
mediately wired to Dr. M. J, Rosenau, head of the department 
of preventive medicine and hygiene, Harvard Medical School, 
to come to Washington to assist the local authorities in inves- 
tigating the case. 

That bread pudding,: containing a toxic producing organ- 
ism, produced the illness, was the substance of the report sub- 
mitted by the District; of Columbia health officer in co-opera- 
tion with the U: S. Bureau of Chemistry and Dr. Rosenau. 
The canned food eaten was entirely exonerated, from blame. 
This report was placed in the hands of the local papers, and 
they corrected the original report. 

Allegations Unjust to Canning Industry.—lIt is a fact, 
however, that much of the damage done by allegations can 
never be undone, because many people will read the first ac- 
count of the case—the. circumstance will go down in their 
minds as one more count against canned foods—and the fact 
that canned foods were finally exonerated will pass by un- 
noticed. It is for.this reason that the National Association 
plans the campaign to inform boards of health, both state 
and municipal, regarding the safety of canned foods. In addi- 
tion to this, the physicians and medical authorities in general 
would be informed regarding the findings made by the scien- 
tific men in charge of the research work conducted under the 
new plan of the National Canners’ Association. 

Investigations Unearth.Many Odd Features.—Among the 
peculiar incidents brought to light in the course of these in- 
vestigations was the.case which occurred a few months ago in 
Texas. Two children. were reported to have died from eating 
potted ham. A.startling and rather grewsome feature came 
about when it was discovered that the mother had adminis- 
tered strychnine to the children, due to a disordered mental 
state, and later. committed suicide. Not long ago 600 prisoners 
in Ohio State Penitentiary were reported ill from canned parsnips. 
Subsequently it was proved, according to the warden’s statement, 
that canned parsnips had nothing whatever to do with the poison- 
ing, but that wild parsnips, mixed in with some fresh ones, had 
caused the trouble. 


In. Chicago a great deal of prominence was given to the death 
of a man described as.an aged miser, supposed to have been im- 
mensely wealthy, and to have died from “ptomaine” poisoning 
through eating canned sardines. The investigation of this case 
proved that death came from acute general peritonitis, which is. 
of course, a disease which cannot be transmitted by canned foods. 
Many other similar cases might be mentioned. 


It is small wonder that.¥ prejudice against the use of canned 
foods exists in the minds of the public, considering the wide 
publicity given to such cases as cited. The canning industry 
should realize, where the blame lies, and work together intelli- 
gently to overcome and counteract this prejudice. 
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CALIFORNIA MARKET 


Canners Taking Cherries Very Sparingly—Prices of Fruits to 
Growers About Half—Buyers Are Shopping—Apricot 
Prices Advanced—Chop Short—Cherries Cut 
638% of a Crop—Peach Crop 73%—Pears 
61%—Tuna Fishermen and Canners 
Far Apart on Prices—Coast Notes. 


The packing of cherries and apricots is now. well under way, 
and opening prices on these, as well as on other lines of fruits, 
are expected almost any day. Buyers are in the field making pur- 
chases of canning stocks, but they are buying rathtr sparingly and 
only at prices which seem very low in comparison with those of 
recent years. Royal Ann cherries, for instance, are bringing about 
5 cents a pound, or about one-half the figure paid last year, Very 
few black cherries are being purchased, and not more than 4 cents 
a pound is being paid for these, while soft white cherries are 
bringing 3%4 cents a pound. Prices being paid for apricots are 
about one-half the figures which prevailed last season. While, of 
course, much interest is being taken in the forthcoming opening 
prices, they have scarcely the significance they carried the last 
few years, when canned fruits were more eagerly sought. While 
the surplus pack is melting away steadily, there are still some 
fair-sized holdings of certain items, and the new pack must com- 
pete with these in the matter of price. The outlook is that buyers 
will continue to shop around and that their purchases will be 
divided between old and new pack goods. 


The California Packing Corporation has found it advisable 
to advance prices on spot apricots, the increase being 25 cents a 
dozen on No. 2% choice, with other grades in proportion. The 
following statement was made when the price change was an- 
nounced : 


“While there have been same very marked changes in the 
canned fruit situation during the past few weks, the most striking 
or radical change has taken place as regards conditions pertaining 
to canned apricots. A month or so ago distressed lots of canned 
apricots were being offered at what even at that time were con- 
sidered ridiculously low prices; in fact, at prices so low that 
shrewd buyers who understand the canning business snapped up 
the various pareels as.an excellent investment. 


“During that particular period the prediction was for a large 
crop of-apricots, as there had been a plentiful rainfall and the 
trees looked to be in excellent shape, but the unseasonable spring 
weather reduced the prospect to a short crop, and instead of the 
new crop of apricots being a drug on the market, as was predicted 
in the spring, it is becoming more and more apparent that there 
is likelihood of there being a shortage. We have rechecked our re- 
placement cost, and the result of our figures shows it highly ad- 
visable to advance our prices on spot apricots.” 


The report of the C. P. C. on the crop outlook as pertaining 
to apricots is weil bourne out by the statement of E. E. Kaufman, 
statistician of the California Co-operative Crop Reporting Service. 
According to this expert, the condition of apricots on June 1 was 
45 per cent of normal, as compared with 55 last year, and a ten- 
year advance of 70 per cent. Cherries have suffered from frost 
and rain and are estimated at 68 per cent of a normal crop, as 
compared with 80 per cent last year. The condition of peaches 
has shown an improvement, and is now estimated at 73 per cent 
of normal, as compared with 87 per cent a year ago. The im- 
provement is confined to the San Joaquin Valley. Pears are 
searcely as promising as a month ago, the State condition being 
61 per cent of normal, as compared with 70 per cent at this date 
a year ago. Plums are a good crop in some districts and a failure 
in others, the average being about the same as a year ago. 


The packing of asparagus is holding out a little later than in 
past years, and a number of plants will continue operations until 
the first of July. Warm weather is now being experienced, but 
this has come too late to make much difference in the size of the 
pack, which will probably be about the same, or a little less, per- 
haps, than last year. The market on this California product is 
firm at opening prices. 

Several conferences have been held of late between representa- 
tives of tuna packing plants of San Pedro, Wilmington, Long 
Beach and San Diego and various fishermen’s associations in the 
southern part of the State in an effort to reach an agreement as 
to the price to be paid for tuna during the season of 1921. The 
fishermen are holding out for $175 a ton, but packers declare that 
this price is entirely too high and not at all in keeping with the 


general tendency toward lower values in food produ 

kinds. They contend that they cannot market 
high prices while salmon and other sea food is comparatively 
cheap. 

The Pratt-Low Preserving Company, of Santa Clara, Cal., has 
been made general sales agents for the Kohala Pineapple Com- 
pany, Ltd., which has a plant on the island of Hawaii and which 
will be enabled to make a pack of about 100,000 cases this season. 
me ae now has a line of pineapp!es to offer, in 

on to California canned fruits an : 
its in the trade. 
jute & Co., canned foods brokers, of San Francisco 
erecting a preserving factory at Sultana, Cal., at a cost *t $16 090, 
which will be used for the packing of Kadota figs. Hugh Craw. 
ford, of Anaheim, whose father makes the well-known Crawford 
marmalade, will have charge of the plant. The estimated output 
of the plant for this year has already been disposed of. Kadota 
figs are something new, and while some large acreages have been 
planted, the output will be limited for several years. 

lee Less & Sons, canners, have filed a petition in voluntary 
bankruptcy in the United States District Court at San Francisco 
Cal. The liabilities are placed at $33,810 and assets of $100 for 
the firm and $25,110 for Lee Less as an individual. 

The Normandy Sea Food Company has been incorporated at 
San Diego, Cal., with a capital stock of $150,000, by A. K. John- 
son, W. Blaney and J. E. Freeney. 

e Columbia Fruit Canning Company has been incorporated 
at Astoria, Ore., with a capital stock of $20,000, by J § 
J. FE. Wick sand A. J. Wentjar. . ne 

The Dallas Producers’ Cannery, Dallas, Ore., is . 
the plant of the Dallas Canning Company. co 

Kockos Bros., a wholesale grocery house of San Francisco, 
Cal., have neorporated with a capital stock of $500,000. The direc- 
tors are Harry Kockos, Andrew B. Kockos and Joseph Hurych. 

The Bonito Cannery, on the island of Maui, T. H.. is preparing 
to engage in the canning of bananas and island fruits not being 
preserved in this manner at present. 


“BERKELEY.” 


MAINE MARKET 


Hot Weather at Last—Blueberry Crop Is Hurt—Spot Corn 
Better Cleaned Up Than Many Think—Future Pack 
Looks Like 30%—Good Apple Crop— 

New Prices on Lobster. 


Portland, Me., June 24, 1921. 


Our long-hoped-for hot weather is here at last, the thermom- 
eter reaching the 90 mark. We have had a little rainfall since 
our last letter to you, not enough to put the crops into shape, but 
enough to save them from burning up. We need a lot of rain and 
a lot of hot weather: and even the best of conditions from now 
on could not make up for the poor start in all kinds of vegetables. 


Blueberries—A few weeks ago blueberry men were an- 
ticipating an abnormal crop of berries. Now they find that the 
frosts of early May and the subsequent cold, dry weather have 
withered the bushes and dried up the young berries, so that the 
present estimate cannot be ‘set at over 50 per cent of a normal 
crop. Some loca'ities are more fortunate than others in this re- 
spect, but the whole of Washington county, where 90 per cent of 
the blueberries are packed, is included in the new estimate. 


This will no doubt have its effect upon sale of spot goods, 
and awaken interest in futures on which no prices have been made. 

S o* Co-~—I!Is much better c'eaned up than the buyers 
wi’ be ieve. Strictly fancy quality is practically out of the mar- 
ket. there being but one or two lots now held in first hands. In- 
quiries are constantly received, and no doubt these will move 
shortly. Near fancy has sold at $1.25, and a good amount of this 
grade has changed hands within the past few weeks. There is 
still some remaining, but no large blocks. Standard grades bring 
$1.00, and in some cases packers are holding for a little more 
money for nice goods. It is easily predicted that there will be no 
1920 corn on hand when the 1921 pack comes along. 

Future Corn—As the days advance the future pack of 
corn looms larger in importance and smaller in amount than earlier 
in the season. At the turn of the year, when stocks were very 


large, indeed, and general conditions most discouraging, packers 
had no interest in future business. Today, with the corn in the 
ground, spot stocks practically cleaned up and the expected up-put 
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estimated at 30 per cent of normal, future goods look more im- 
portant. Even today no price has been intimated on future No. 2 
cut Crosby corn, though buyers are beginning to evince quite an 
interest in the subject. No. 10 Crosby corn has been on the 
market for a month, and has sold well at $7.00 factory. Only 
two packers in Maine will handle Crosby corn in this size. 

Golden Bantam corn is also packed in No. 10 cans, this 
variety being put up on the ear. The price is $7.50, and on No. 3 
talls on the ear, $3.50. No. 2 cut Golden Bantam sells at $1.75, 
and No. 2 Golden Sweet corn at $1.60. There has been a very 
good demand for these varieties of yellow corn, and there will 
be considerable acreage raised in Maine this year. 

No. 10 Apples—aAs yet the predictions for a bumper crop 
of apples bid fair to be fulfilled. It would be hard to estimate 
any cost of this season’s pack at present, there having been no 
prices mentioned for the fresh fruit. Next month may show 
further developments. Some 8S. A. P. business for Maine ‘canned 
apples has been done. 

Stringless Beans—Like corn, this acreage cannot be in- 
creased now, and the present planting is somewhat limited. Busi- 
ness has been taken on both No. 2s and No. 10s, at $1.15 and $1.25 
for twos and $5.00 for tens. 

Clams—The clam factories have closed for the season, 
with about one-half of their normal up-put. A few shops did not 
open at all, though others, on account of the sardine factories 
being closed, had a rushing business for a few weeks. As soon 
as the outstanding contracts were filled the price dropped from 
$1.35 to $1.25, and that is the quotation today. There is a good 
supply of spot stocks on hand, but not as much as usual at the 
close of the pack. 

Lobsters—Burnham & Morrill Co. have announced their 
prices on 1921 lobster, slightly in advance of earlier announce- 
ments. The new figures are based on $3.60 for halves, as against 
$3.00 asked by some other packers. In view of the short pack, 
which is now completed, no stocks will be long on hand at any 
price. 

Maine Canners Association—Will hold a meeting on Tues- 
day, June 27th, at New Meadows Inn, where a shore dinner will 


be enjoyed. This is an outing annually enjoyed by the Maine 
packers. “MAINE.” 


As Brokers View the Market 


Wausau, Wis., June 20, 1921. 
To Our Associate Brokers : 

Two weeks ago today I wrote you: “There is still time for 
most anything to happen to the crop.” It has been happening 
fast and furious. 

On the very night I wrote that letter, June 4, the northern 
part of the State had a severe frost—almost a freeze—which 
caught many of the early peas in blossom, and the damage was 
considerable. 

The southern part of the State has had several weeks of 
unbroken drought, and the central and northern part of the State 
almost incessant rains. This has been accompanied with unsea- 
sonably hot weather, the hottest on record the State over. On top 
of this are reports of severe damage by lice in many sections. 

As a result, the yield of the early plantings of Alaskas is 
very disappointing. One of the larger canners, who had 250 acres 
of Alaskas in the can Saturday night, had up just 11,800 cases—- 
a yield of less than 48 cases per acre. We have heard of no yields 


in excess of 60 to 65 cases per acre. This would indicate some- 


thing like a 50 per cent pack, although we have heard of some - 


yields running as low as 10 per cent. 

“There is still time for most anything to happen to the crop.” 
This week will tell the story. If present weather conditions con- 
tinue a few days longer, Wisconsin will have the smallest pea pack 
since pea-packing has been an industry in the State. 

The later Alaska plantings and the sweet peas are not seriously 
damaged (excepting, perhaps, by lice in certain localities) yet. 
An immediate change in weather conditions and continuous favor- 
able conditions throughout the remainder of the season would still 
result in a fair pack. 

There is no quotable change in the price of peas. The prices 
quoted in our letter of the 13th are still nominally in effect, 
although many packers will not sell at any price until they see 
which way the cat is going to jump. The fact that we have large 
buying orders from certain Wisconsin canners, in anticipation of 
a shortage, is significant. 


GROCERS’ SUPPLY COMPANY. 


THE CANNING TRADE. 


SARDINE PACKER -WINS BIG CASE 
M. C. Holmes Canning Co. Secures Substantial Verdict From 
New York Concern Which Tries to Put Over the 
Old Trick of Rejecting a Shipment of 
Sardines on a Falling Market. 
(Eastport, Me., Sentinel.) 


With the arrival last week at the local office of the M. C. 
Holmes Canning Co. of a check for something more than a thou- 
sand dollars, there came to a final close a notable court case in 
which the above-named concern, with the aid of the National Can- 
ners’ Association, won an important victory for themselves and, 
incidentally, for the sardine canning industry as a whole. © 

The case dates back to 1919, when a New York grocer ordered 
a car of standard key sardines from the M. C. Holmes Company. 
The goods were duly shipped, but while they were in transit the 
market “eased off’ a quarter or so per case, and on their arrival 
at New York the grocer prompty rejected them, claiming that they 
were not of the accepted standard grade. The carload, having 
thus been given a bad name, had to be sold at a price approxi- 
mately one dollar per case under original sale price; and it was 
an interesting co-incidence that the final purchaser was a brother- 
in-law of the buyer who had turned them down in the first place. 


The case came before the old Municipal Court of New York 
City, where the crowded docket prevented a hearing before Febru- 
ary of the present year. The point at issue was as to what con- 
stitutes a standard for ordinary oil sardines. Original purchaser 
set up a standard of his own which he tried, unsuccessfully, to 
establish through the testimony of a number of witnesses, mainly 
in his own line of business and, perhaps, more or less interested 
in establishing the right of the buyer to reject unceremoniously 
any shipment he considers it to his advantage to reject on arrival. 
He tried to prove that, judged by his standard, the Holmes sar- 
dines were not of first or ordinary grade, but were “seconds,” and 
that he was, therefore, justified in rejecting them. 


The M. C. Holmes Co. contended, on the other hand, that the 
established standard is that set by the National Canners’ Associa- 
tion; that these goods conformed to that standard, as indicated 
by the inspection seal; that the buyer had, therefore, no valid 
grounds for rejecting the shipment, and they demanded damages 
equivalent to the difference between the original and final sale 
prices, about a thousand dollars in amount. They were supported 
on the witness stand by Ernest Holmes, a member of the firm, 
and by Dr. F. F. Flanders and Louis Garcelon, director and assist- 
ant director, respectively, of the Inspection at the time when the 
goods were packed. These officials were able to testify positively 
that the sardines in question were packed under the inspection 
service directed by them; that up to the time when these goods 
were packed that year the M. C. Holmes Company had not packed 
a single case of poor goods—a point they sustained by original 
records of the daily inspection of the plant, covering the amount 
and quality of the fish packed, and the cleanliness and general 
adequacy of the process by which they were prepared; that, 
through the inspection, a definite standard for sardines had been 
established, and that these goods satisfied in all respects the re- 
quirements of that standard. This latter point they maintained 
also through their records of an examination of six cans chosen 
at random from the carload after rejection and sent to the East- 
port office for testing. This test showed that in all of the six 
eans only one broken fish was found, a rather remarkable fact, 
hardly to be paralleled by the best of imported goods. 


The case was finally presented to the jury on these opposing 
claims, and the jury decided in favor of the plaintiff, awarding 
him not only the full amount of his bill, but certain court costs 
as well. The final settlement was delayed until last week by an 
unsuccessful attempt to put through an appeal to a higher court. 

The case is a most interesting and, to a certain degree, a very 
decisive one, for in a general sense it was not a contest between 
individual firms, but between the sardine packer as a unit against 
the sort of buyer who has been addicted to the dishonest and 
highly expensive practice of getting a carload of sardines into his 
home freight station and then wiring a rejection to the shipper 
with the purpose of securing a concession in price, which too often 
the latter has been forced to make in order to avoid further freight 
or demurrage charges, or a long-drawn-out legal battle. These 
concessions have been made at one time or another by every con- 
cern in the business, and have totaled a tremendous loss to the 
industry when taken in the aggregate. 

Hitherto no one packer has been in a position to fight such 
eases to a successful or profitable conclusion. It is likely that this 
one, too, would have passed, like so many others, had not the 
National Canners’ Association backed the suit financially and with 
the expert, exact and incontrovertible testimony offered by its rec- 
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ords and tests. The victory is due largely to the Inspection, and 
is expected to have a direct and most salutary influence in dis- 
couraging unjustified rejections of sardines. This tendency was 
clearly shown by the defeated grocer, who, on learning the verdict 
remarked: “Vell, iff I hat known you vould file der case in der 
courdt, I vould nefer haf rechested der goodts.” 

Another case, in which the facts are quite similar, and avhich 
involves two carloads, is to be tried in the same court in the near 
future, and in the light of the precedent established by the case 
just discussed, it will be watched with interest by every factor 
in the producing and selling departments of the sardine industry. 


MR. O. L. DEMING LEAVES THE AMERICAN, 


We take the following from the New York Journal of Com- 
merce : 

“Announcement is made at the office of the American Can 
licity, advertising and trade relations will be discontinued and its 
Company that on and after July 1 its department of general pub- 
functions absorbed among other departments of the company. 
Inquiry at the company’s headquarters, however, failed to develop 
any further details. 


Olin L. Deming. who has had charge of this department for the 
past eleven years—in fact, created it—declined to comment upon 
it or to announce what his intentions are as to the future. He 
admitted that he has several propositions before him under con- 
sideration, but is not yet ready to state his intentions. 

“Mr. Deming is one of the best-known men in the American 
food trade, and has been for more than a quarter of a century. 
Previously a trade paper editor, he established and edited the 
Chieago ‘Grocer, and at various times has been the editor and 
manager of such well-known papers as the ‘Canner,’ the ‘Food Law 
Bulletin’ and the ‘National Canner.’ 

“At the time he left trade journalism to go with the American 
Can Company he was president of the National Food Association, 
and few men are better known in grocery, and especially canned 
foods cireles. As a writer on such topics and as one intimately 
acquainted with the personnel, problems and conditions of the 
grocery trade, he has had few equals. 


“That he will remain in food trade channels is probable, but 
in just what capacity is not yet announced. No canners’ conven- 
tion or any other of those interested in cans would be complete 
without the energizing influence of Mr. Deming, who has always 
managed the convention activities of the American Can Company. 
and with what success every canner knows.” 


At this writing we have no word from Mr. Deming as to his 
intentions. 


WHOLESALE GROCERS TO “CARRY ON” 


Secretary Macdonald Finds Only Words of Praise for the 
Recent Convention, 


R. J. Macdonald, secretary of the Georgia Wholesale Grocers’ 
Association, who was “immensely disappointed” with the South- 
ern Wholesalers’ Convention in Cincinnati last month, as the 
Interstate Grocer says, gives quite a contrary impression of the 
National Wholesalers’ Convention in Chicago last week, which he 
characterized as “conservatively constructive.” 

His “Impressions of the National Convention,” which he issued 
in the form of a bulletin to the Georgia jobbers, get their chief 
significance by way of contrast to the unfavorable “impressions” 
he gave of the Southern’s annual gathering. In the latter Mac- 
donald not only roasted the weak fighting spirit of the member- 
ship, but took a shot at President J. H. McLaurin and associated 
leaders for not evolving some concrete plan to fight governmental 
meddling with legitimate business. 

But in Mr. Macdonald's present “impressions” of the National 
gathering he believes and says the delegates to that convention 
were confident of co-operation between business and government 
for the ultimate benefit of all the people. While “platitudes and 
fine addresses” ruled at the Southern Convention, Mr. Macdonald 
thinks that at the National Convention the delegates fairly oozed 
with the masterful purpose of bettering the grocery business by 
lifting it to a higher plane of service. Mr. Macdonald said, in part: 

“There was no blare of trumpets, no brass bands, no grand- 
stand plays and no fireworks. There was no large crowd—between 
1.000 and 1,100 all told—but every man was there—came with a 
set purpose and an intention of carrying that purpose out—and 
none were disappointed. 


“There was a ‘feel’ to this convention—a sort of undercurrent 
which one could not see, but could feel all the time. Optimism 
is a poor word to use for this, as an optimist is by nature unable 
to realize the seriousness of actual conditions, rather, I might say, 
every man realized fully the serious condition that business has 
passed through, and that it has still to face, but at the same time 
each was filled with a tremendous faith in the ultimate rightness 


of his individual effort. and of the efforts of his associates, and 
a knowledge that they would surmount all difficulties which con- 
fronted them. 


“The belief that we are starting on a new era in business, 


‘the certain knowledge that the period of vicious interference with 


honest business men in legitimately furthering their business in- 
terests by the Government of the United States, has come to an 
end, and the confident hope that those who are steering the ship of 
state are going to lay their course for the safe harbor of co-opera- 
tion between business and government for the ultimate benefit of 
all the people. were uppermost in the minds of all. 

No Grumbiing There. 

“The realization of the fact that business conditions have 
changed; the evident necessity of therefore adjusting all busi- 
nesses to the changed conditions; the folly of trying to ‘buck the 
game’ with the old methods, and the knowledge that all are grad- 
ually being able to make the necessary adjustments of their busi- 
nesses so that they are able to continue functioning under the 
changed conditions were also significant impressions which could 
not be overlooked. 


“The men who were at the convention were not grumbling. 
Most, if not all, had suffered severe financial losses, but these 
were passed. They were living in the present, looking to the 
future, and had every confidence in the soundness of the present 
and the future. 

“They showed by their talk and by their actions that they 
do not know how to retreat: that all they know, or care to know 
about, is how to ‘carry on,” and that they are going to go over 
the top now as they have always done before without fear of 
defeat. 

Confidence in Trade Commission. 


“Confidence was shown in what the Federal Trade Commis- 
sion can do for business, not as a crutch to business. for business 
needs no crutch, but as the Chairman of this Commission expressed 
it, as the umpire in business, an umpire who will see that every- 
one will get an absolutely square deal. 

“The Association, its officers, its directors, and all who helped 
to make this Convention the complete success that it was, the 
wonderful force of actual uplift to all who were there, are not 
only to be congratulated, but deserve the thanks of every whole- 
sale grocer in the United States. 


“The spirit of true and practical co-operation, which was 
so clearly noticeable at this Convention, is something that every 
wholesale grocer and every wholesale grocers’ association should 
endeavor to absorb into their systems if they are really anxious 
to promote their business interests.” 


FROZEN CREDITS AND UNCONSUMED GOODS. 
Says the New York Times * 


“It's not for lack of appetite that our surplus goods are not 
consumed. The world’s lack is even greater than our capacity to 
supply all human wants above our own necessities. Nor is a 
difference of opinion about price the chief obstacle to trade at 
home and abroad. There are those who will promise any price 
within reason for supplies on credit. Many such buyers are a 
good moral risk under ordinary conditions. Their honor is not 
doubted, nor their disposition. But their ability to pay is uncer- 
tain. They have had credit here with a generosity never equaled. 
as our billions of unsettled and unfun‘led sales bargains abroad 
attest. Those buyers might even have been further trusted bad 
there not been such a flood of cancellations and so-called ‘frozen 
credits.” 

“When acceptances fall due and buyers default, banking insti- 
tutions become traders against their will. They are confronted 
with conditions demanding prompt sett'ement regardless of argu- 
ments about the equities and difficulties of the situation. Whatever 
the merits of such controversies between buyers and sellers bank- 
ing funds must be kept liquid, and percentage of reserves is less 
important than quality of resources. Bankers protect customers 
faithfully as a matter of joint interest and credit. and pressure 
is delayed so long as safety allows. But protection of the margin 
above market price is the business of the customer, not of the 
bank. Banks have nothing to do with markets, as our farmers 
and cattle dealers have learned. Mr. Baruch, who is proposing 
to help the farmers to finance themselves, founds his plan upon 
an adequate excess of value of commodities above the loan. Farm- 
ers have not been denied such accommodations in ordinary banks 
on that condition. Just now there is a fresh credit under arrange- 
ment for cattle raisers, although only a small fraction of a previous 
eredit was applied for because of the lack of a margin for protec- 
tion of the lenders. There would be less pressure on domestic com- 
modity markets if our surpluses could be sent abroad. 


“There the situation is similar, but worse. There are no 
surpluses, but a deficiency even of capacity of production, and. 
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most surprising of all, lack even of willingness to produce. When 
one trade after another strikes for weeks at a time the lack of 
production is more important than the lack of wages to support 
the workers. If factories do not produce, they are starved for 
materials which they cannot pay for and which would largely 
come from here. Thus our markets are weakened, and as margins 
run off with prices, our situation reacts on theirs and theirs on 
curs. Capital knows all about it, but it is necessary to prove the 
theory to those who doubt it and fancy that they can compel those 
who keep the accounts to find the means to hire workers without 
production. It is a pity to push the argument to the point where 
want compels the weak to surrender. whether the weak are in the 
camp of labor or of capital. But this is the condition which con- 
fronts both.” 


A CHANCE FOR EXPORT. 


U. S. Chamber of Commerce, 
Washington, D. C., U. S. A. 
Gerutlemen : 

Would you be kind enough to put us in touch with U. S. 
firms desirous to extend their export business. 

We would like to become the correspondents of reliable manu- 
facturing concerns dealing in agricultural machinery and imple- 
ments, construction materials, demountable houses, demountable 
furniture, motor oils and greases, hardware and tools, canned 
milk, canned fruit, baking powders, gold dust, dutch cleanser and 
other products. 

We already import through a French firm the motors and 
tractors “Amance,” built by the Hart Part Co., of Charles City, 
Iowa, the cultivators “Norcross” and other American-made ma- 
chinery and implements, and are desirous to add to our list of 
correspondents. 

For information regarding our business standing, we can refer 
to the Credit Foncier d’Algerie and Tunisie, 43, rue Cambon, Paris, 
or at all their branches in Morocco. 

Thanking you in advance, We are, 

Yours very truly, 
CHAOUIA AND MAROC. 

Societe Anonyme, Boite Postale 180, 

Casablanea, Morocco. 


H. W. CALDWELL & CO. POINS LINK-BELT COMPANY. 


The Link-Belt Company has acquired all of the capital stock 
of the H. W. Caldwell & Son Co., and Mr. Frank C, Caldwell has 
been elected a director of the Link-Belt Co. 

Two experienced and successful companies in the conveyor 
world have thus joined forces, with the result that the Link-Belt 
Co. has added two new lines, Helicoid Conveyors and power trans- 
mission machinery, to its line of manufactures. 

While the H. W. Caldwell & Son Co.'s plant will continue to 
operate under separate corporate existence and under its present 
name, the joint facilities of the two companies and the broader 
avenues of distribution of the Link-Belt Co. ought to prove of dis- 
tinct advantage to the customers of both. 

There will be no modifications of the policies of the Caldwell 
plant, no impairment of its service to its tustomers, no change 
in the diversity or character of its product. 

The plant management will remain substantially the same, 
and the new owners, like the old, will proceed on the theory that 
the good will of its customers is the company's best asset. 


RESUME OF THE NATIONAL FOREIGN TRADE 
CONVENTION. 


The eighth National Foreign Trade Convention, composed 
of upward of 200 delegates, representing every part of the 
United States and every factor of our international commerce, 
met in Cleveland from May 4th to 7th, 1921, to study the 
problems confronting our foreign trade as a result of present 
world-wide conditions. Asa brief statement of the conclusions 
reached from consideration of the addresses and discussions at 
its various sessions, it submits its final declaration and com- 
mends these opinions and recommendations to the thoughtful 
attention of the Government and the people of the country. 

The Situation Today—The world is suffering today from 
unbalanced exchanges. Notwithstanding the position of the 
United States as a creditor nation, the present unstable finan- 
cial condition of a large part of the world, especially of Europe, 
is the fundamental cause for our own business depression. 


Typhoid fever was spread in South Carolina by undis- 
ciplined workmen and camp followers of the army in i918. 
Since then the State authorities have reduced the disease 40 to 
58 per cent, in certain counties by mere sanitary education, 
says the United States Public Health Service. If there, why 
not elsewhere? 


A return to normal conditions in our own country depends 
in large part upon an improvement of our fureign trade. The 
present retrogression is clearly evidenced by the maximum 
of the country’s export trade $928 000,000 in June, 1919, de- 
creasing in October, 1920, to $751,000,000, and in March, 1921, 
to $384,000,000. 

Foreign nations whose imports exceed their exports have 
been compelled to curtail purchases because of inability to 
pay by exports. The result of this would be eventual restora- 
tion of more normal exchange, but the requirements of inter- 
national commerce and domestic prosperity in each country de- 
mand immediate relief from present stagnation. 

The United States must continue to increase its imports 
of raw material and merchandise not detrimental to existing in- 
dustry in order to receive pay for the exports necessary to 
stable employment of labor in agriculture and industry; and 
‘to permit of the liquidation of the obligations of the debtor 
nations. Continued liquidation in gold of foreign obligations 
to us will tend to renew inflation and arrest the beneficial re- 
adjustment of values on the basis required by present conditions 
throughout the world, 

Long Term Credits—lIt is generally agreed that the solu- 
tion depends upon our ability to create adequate facilities for 
the purpose of drawing upon surplus American investment 
funds in order that the long term credits so budly needéd by 
the disorganized countries of Europe may be furnished. Most 
of the counties of Europe are unable to pay us now and for 
some time to come in gold or merchandise, and unless they 
are enabled to obtain credits to purchase the raw materials 
which they need, their business and ours will continue to 
stagnate. 

We urge the immediate creation of financial institutions 
under the Edge law, whose machinery will facilitate extension 
of long term credits to promote free exchange of exports and 
imports. We commend efforts to acquaint our investing pub- 
lic with the necessity of purchasing debentures issued by such 
institutions against approved foreign securities for this pur- 
pose, so that eventually every community will serve its own 
vital interest in furthering our foreign commerce as a necessary 
component of domestic prosperity. 

The reduction of loans and accumulation of banking re- 
serves now permit, and the lower prices of many commodities 
justify the extension of credits sufficient to accelerate recovery 
in certain lines. This should gradually thaw frozen credits 
and end stagnation. It will further provide increasing export 


and import cargoes for our now partially idle merchant ma- | 


rine and contribute to restoration of economic equilibrium in 
countries suffering from war debts and inflated currencies and 
to a proper distribution of commerce in neutral markets. 

Restoration of Normal Conditions—The increased confi- 
dence prevailing in the American business world denotes the 
disappearance of danger of financial panic. As liquidations 
progress and reconstruction in Europe proceeds, normal condi- 
tions will be restored. Nevertheless, after so great a disturb- 
ance in business and financial conditions, it is prudent to recog- 
nize that equilibrium will be restored and commerce resumed 
only by gradual processes. Months may elapse before neces- 
sary liquidation will have been accomplished It will con- 
tinue to be the part of prudent commercial and financial in- 
terests to refrain from hasty and ill-advised expansion tending 
through renewed inflation to nullify quickly the present fruit- 
ful efforts of conservative business men to leud the country 
back into paths of safety and sanity. 


It is manifest that while many products of our soil have 
been reduced in value to pre-war levels, a namber of manu- 
factured products remain too high in cost of production to com- 
pete in neutral markets with foreign goods: It is essential 
that the substantial reduction in cost of living, which has al- 
ready occurred in food products and other basic commodities, 
shall be followed by economies in cost of production until a 
stable balance of values of all commodities and productive 
effort is established. No readjustment, however, can be com- 
plete without reduction of costs of railroad transportation both 
for domestic and export shipment. Continuance of our present 
cost of finished merchandise would maintain unreasonable 
expense of living and put our products in a non-competitive 
position in markets of epleted purchasing power. 

American Maritime Policy—Congress has declared in 
favor of private ownership of our merchant marine as soon as 
practicable, but under present conditions it is impracticable 


to dispose of any considerable proportion of our merchant ma- 


rine to private owners at fair prices. 
So much of the fleet as can not be chartered on a bare 
boat basis or time charter to private operations, should be laid 
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up pending the revival of world commerce; meanwhile the 
fleet will serve our national security as a naval auxiliary, in 
case of necessity. 

The plan should be abandoned of allocating ships to load 


at ports and for trade routes irrespective of the tonnage of. 


cargo offering or of the losses to the Government attendant 
on this policy. 

While it is obvious that the ultimate sale price will be 
measured by the world market for similar ships, such parity 
of price and successful operation can be obtained only if the 
operating costs are approximately equal to those of our foreign 
competitors. 

Present shipping laws requiring larger crews subject 
American vessels to a disadvantage estimated at 5 per cent. on 
the capital investment, while the compulsory advance of half 
wages in any foreign port of call adds a further burden of 
cost by involving excessive delays. 

As continued maintenance of the American merchant ma- 
rine is of vtal interest to American producers, exporters and 
importers, they should require the employment of American 
vessels in the carrying of their shipment of exports and imports 
to such extent as they are able to exercise preference or con- 
trol, and in any case they should prevent discrimination 
against American ships in such transportation. 

It is believed that the adoption of these recommendations 
will save the Government its present large loss in carrying 
on the existing plan of operation and will msure ultimately 
the retirement of the Government from the shipping business 
through the sale to private owners of the fleet at reasonable 

rices. 
. Between the United States and its possessions and foreign 
ports, rapid, regular combined passenger and freight service 
should be maintained for the prompt and regular carriage of 
the mails, express, freight and merchandise. 

Marine Insurance—The State and Federal governments 
are urged to remove those disabilities caused by non-uniformity 
of state laws and excessive taxation which place American 
insurance at a disadvantage with the foreign insurance market 
in which they must compete. We urge the enactment of the 
marine insurance measure now pending in Congress, a model 
upon which uniform state legislation may be based. 

Burdensome Taxation — Excessive governmental expendi- 
ture in all countries imposes upon the commerce of the world 
a burden, the further increase of which can end only in dis- 
aster. Provision of facilities for commerce is futile if every 
business activity continues to be oppressed by a multiplication 
of taxes. For the recovery of normal prosperity the utmost 
economy in governmental expenditures should be accompanied 
by unremitting frugality in private business. 

Arbitration and Standardization—Throughout the world 
the stress of readjustment has been attended by deplorable vio- 
lations of the sanctity of contracts, emphasizing the absence 
of adequate international machinery for the enforcement of 
awards of commercial arbitration. This deficiency should be 
promptly remedied. In many instances all parties affected by 
breaches of contracts sincerely believe themselves in the right, 
as numerous commodities in foreign trade are not standardized. 
Standardization of the grain, cotton, iron ore and other staple 
trades has protected them from the defaults so numerous with 
merchandise to which standardization should, so far as prac- 
ticable, be applied. Business interests should co-operate with 
the United States Government to this end. 

Through the initiative of the National Foreign Trade 
Council standard definitions of shipping terms (f. o. b., c. i. f., 
etc.) in foreign trade have been generally adopted in the United 
States. The concurrence therein of commercial organizations 
abroad should be sought by the Council. Revision and uni- 
formity of ocean bills of lading is greatly to be desired now 
that the hazards of war are removed. 

We commend the efforts of the American Bankers’ Associa- 
tion and other organizations to adopt uniform standards of 
letters of credit, 

Persistent Effort Essential—American export business has 
been injured in the past by lack of persistent effort to hold 
markets already gained. American producers are urged not to 
abandon or lose interest in their foreign trade because it shows 
no profit for the moment and to remember that in many cases 
it will cost much more to regain in the future a business lost 
now through lack of courage and foresight. 

The Bargaining Tariff—The vast market which the United 
States offers to other nations on a basis of equality, and the 
supplies of American raw material exported without taxation 
or discrimination, entitle the American export and import trade 
to equality of treatment in all foreign markets. 


To insure such equality of treatment, the American tariff, 
whatever its underlying principle, should provide for additional 
duties on imports from nations discriminating, by tariffs or 
administrative practices, against the trade of the United States. 

Development of Government Service—The Foreign Service 
of the United States should be reorganized and stablished un- 
der a unified supervision which will promote its efficiency, both 
in diplomatic representation and in the collection and dissemi- 
nation of commercial information. This reorganization should 
provide for a permanent career through the establishment of 
a national training academy for the Foreign Service, which 
will attract competent and ambitious young men into a life 
work of constructive effort in their country’s service. 

Foreign Trade Education—Scientific educational training 
is as essential for our business agents as for our official repre- 
sentatives. It should equip them with accurate and practical 
knowledge of foreign markets and languages, as well as of the 
economic, social and political conditions prevailing in other 
lands. _The exchange of scholarships, already established with 
several countries, is a most helpful means to this end, and 
should be widely encouraged. 

Necessary Legislation—The convention urges upon Con- 
gress the vital importance of prompt action upon measures 
affecting our foreign trade now pending before it. Chief 
among those calling for immediate enactment are the in- 
creases Of appropriation that will provide for much needed 
expansion and improvement in the Bureau of Foreign and Do- 
mestic Commerce and in the Bureau of Standards in the De- 
partment of Commerce. 

We urge the earliest possible enactment of the China trade 
act, which will permit the formation of American companies 
to trade in China on a plane of tax equality with their competi- 
tors of other nationalities. 

We submit that the policy of taxing Americans abroad 
upon income derived from within the country of residence is 
fundamentaly uneconomic, is really restrictive rather than 
productive of revenue, and is a handicap upon the promotion of 
American commerce dangerous to the success of American en- 
terprise abroad and bound to react disadvantageously upon 
industry at home. 
mercial nation which pursues this policy, and we urge Con- 
— to abandon it in the forthcoming revision of the revenue 
aws, 

The steady maintenance of a prosperous foreign trade is 
as vital to the successful operation of government as to the 
welfare and contentment of all our people, and we submit that 
the time has come when the two houses of Congress may well 
consider the establishment of separate standing committees on 
foreign commerce as a means of insuring more prompt and 
effective handling of measures affecting foreign trade. 

Increased Mail Service Desired—We commend the im- 
provement of foreign postal communications and the extension 
of international parcel post service recently accomplished; 
and urge upon Congress the revision of the revenue law neces- 
sary to permit the negotiation of a parcel post convention with 
Cuba, so that our manufacturers and exporteis may be enabled 
to enjoy the same means of access to that market now avail- 
able to their European competitors. 

Inland Waterways—It is essential to the best development 
of the trade and commerce, both domestic and foreign, of the 
United States, and for defensive purposes in time of need, that 
our national waterways should be developed adequately and 
fully utilized. 

Use of Foreign News by Our Press—The popularization of 
overseas trade by those news and trade publications and press 
associations which have given valuable space and journalistic 
skill to the gathering and dissemination of accurate foreign 
news is recognized and appreciated. In certain sections of the 
country the supply of foreign-news is inadequate for the needs 
of their industries, and this condition retards public under- 
standing of foreign trade policy, and of the true relation of 
foreign trade to the welfare and prosperity of our people. 

International Communications—Expansion of the systems 
of international telegraphic communication, under American 
control and operation, is essential to proper development of 
our foreign trade. 

In the international conventions necessary to establish 
equal opportunity of all nations in the development of their 
communications, we urge the importance of separate treatment 
of the two chief methods of communications on radio and cable. 

Mandates—This convention, representing every section of 
the United States, and without regard to politics, approve the 
policy of the State Department regarding mandates as ex- 
pressed in its recent notes to the principal powers, and pledge 
thereto our full support. 


The United States is the only great com- ~ 
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EDITORIAL JOTTINGS 


Officially, summer set in on June 21st, and in this section it 
was officially present. Other sections have had extreme heat this 
season, but it remained for official Summer to usher in our first 
real taste of summer heat, and the thermometer, once started, has 
continued to climb ever since. Coming on top of the long drouth 
we have had, this will not do crops any good. 


Reports that are now reaching us show that crops “are sel- 
dom,” and if this extreme heat, with intense dryness, continues, 
they will soon be “all,” as the Pennsylvanian says. 


Some aggressive advertising man is urging Baltimore canners 
to advertise Baltimore canned foods. No doubt the old reliable 
tale of the orange zrowers of California, the walnut growers of 
the same “little bit of heaven,” and unquestionably the pineapple 
canners of Hawaii have been trotted out for the edification of our 
local canners, to show what advertising can do. And if they can 
do it, why not Baltimore canned foods? Well, it is not just 
exactly the same proposition, but it can be done, of course. Not 
being familiar with the details, as we write, it does not behoove 
us to make further comment; but it shows to what extent the 
virus of advertising has gone in this industry, and the ultimate 
results cannot be other than very beneficial for canned foods. 


And it shows one other thing, and that is that while the great 
eanned foods advertising campaign, which started off with such 
a boom, only to fizzle out as a mere “dud,” the industry has 
learned that it needs advertising, and that advertising must be 
used, and the determination seems to have taken root that it 
shall have advertising, and of the right kind, rightly done. If the 


majority of canners are imbued with that feeling and realization, 
we have made a wonderful step forward, for never before in the 
history of the canned foods industry could anyone tell the canners 
that they needed to advertise their products. The industry took 
no stock in such statements and passed them by as idle chatter. 
If it has gained the conviction that it is as necessary to help dis- 
pose of the products as it is to produce them, then, indeed, has the 
industry forsaken its swaddling clothes and stepped forth into 
the business world as a full-grown man. If it has learned this 
in a lasting way, then the late lamented advertising campaign was 
anything but a failure, but, on the contrary, was a magnificent 
success. 


And now we may expect to see Wisconsin begin to tell the 
world that the peas she packs are the only peas, and, therefore, 
the world should eat Wisconsin peas. And New York State will 
follow right behind her with the statement that it is New York 
State peas which the world has long waited to welcome as the 
delight of the family table. And then will Colorado unlimber her 
artillery to notify the world that it is in that State that the suc- 
culent pea reaches its most delectable condition, and that if you 
would know real Epicurean delight, serve a dish of Colorado grown 
and canned peas. And Maine will be rushing into print to remind 
the world that if it would eat real sweet corn, it must buy that 
which has been grown “way down East” and canned in all its 
savory sweetness, and Illinois and Minnesota and Maryland and 
all the other States will rush their banners to the front, that the 
consumer may know of the wonder of their products as served 
from from the can. And so will end the nightmare of overproduc- 
tion of canned foods, which has too long haunted the waking 
us well as the sleeping hcurs of every canner. 


Do not call this a mere dream or fancy of the imagination 
produced by the sudden and intense heat, for when Baltimore 
‘anners seriously consider advertising their products, there is more 
to it than the mere empty substance of which the dream is made. 
No section of canners wi!l permit any other section to steal a 
march upon it, and that is why we say first one and then another, 
and, finally, every section and every product will tell its true 
story to the consumer, even as they should have done many years 
ago. And when that day comes we will see the end of the influ- 
ence of poor goods upon the market; for on that day the tail will 
cease to way the dog, as it has been said, and the poor packer 
and his poor goods will sink to the level to which they rightfully 
belong. The poor stuff will be the only drug upon the market, 
because there will be no demand for it. For once they start to 
advertise, the canners will learn that every can of goods must 
be a good can, and the fight will then be to prevent, by any pos- 
sability of chance, the appearance of a can of poor quality goods. 


Look about you and note what canned foods are advertised, 
and then note that invariably they are of one quality, and that a 
very high one. Go out and buy a can of any of the goods that 
are extensively advertised, and you can gather them from far 
or near; but if opened, all at the same time, they will be found 
precisely the same in quality. Do you think this a mere coin- 
cidence, or chance? Not at all, for back of every advertising 
campaign that succeeds is quality, and uniform quality. No ad- 
vertising can succeeed for any length of time on any other basis. 
You may write that down as absolute, and it is worth pondering 
over. And if you want convincing examples, you may turn to 
any nationally advertised article; some of them you may not like, 
they may not appeal to you, but you will find them all uniformly 
alike and of the quality the advertiser has decided upon as right, 
in his mind. If he has matched the public mind, he has a win- 
ning combination; if he has not. his success is only mediocre and 
he should change. Many find it hard to make this change; but 
you must serve the public what it wants if you expect complete 
suecess--and we say the public and not the wholesale buyers. 


It is worthy of notice that a well-known sardine canner of 
Maine was able to withstand a claim, of rejection by the buyer, 
because the goods were actually up to the standard called for in 
the sale, but mainly because he was able to establish this fact 
through the Inspection system of the National Canners’ Associa- - 


_tion. It was not merely the buyer’s word against the canner’s 


word, but the Court and jury took the reports of the Inspection 
service and gave the canner the verdict. In the face of the land- 
slide of rejections the canner is to be congratulated because of 
his stand for his rights. Would that all canners had this kind of 
backbone—to fight for their rights. The Wheeler Service Bureau 
will save the necessity of going to court in such instances as 
this, and at the same time warn traders against the dishonest 
operator. Here is sale and contract insurance that every canner 
should have, and which he can have by becoming a subscriber to 
the Wheeler Service Bureau. 


AD 
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In Canned Lobster 


NOTE-.--This is the most concise and clearest summary of the facts 
known concerning food preservation up to that time. 


Historical Papers upon the Canning Industry 


= 


M. NICOLAS APPERT 
1750—1841 


THE QUESTION OF SIZE. 


It remains yet to consider what bearing the size, 
and, therefore, the age of the lobster has upon its value 
as a preserved food. 

We have now to inquire what are the data from 
which the age of a lobster may be determined. The age 
can searcely be determined by direct observation, since 
the conditions of confinement, food supply, temperature, 
etc., probably introduce variations which will render any 
conclusions fallacious. By observation, Herrick found 
that one yearling lobster which had been hatched from 
the egg measured 1 2-3 inch, while three others measured 
2 inches in five months. He has constructed a table from 
which it appears that the increase in length after each 
molt is about twelve per cent. of the previous length, or 
one-eighth—that is, an eight-inch lobster would measure 
nine inches after molting. If now the number of molts 
and the time interval could be ascertained, some conclu- 
sions could be drawn. In another table he estimates that 
a 2-inch yearling lobster has molted 14 times, a 5-inch lob- 
ster 20 times, an adult lobster 10 inches long 25 times. 
This leads him to the conclusion that a 10-inch lobster 
is from 414 to 5 years old. It will be seen then that the 
lobster is an animal of rather slow growth. 

An examination of the tissues of lobsters five or six 
inches long discloses nothing which makes one thick them 
unfit for canning. The expediency of so using them is 
another question. 

QUESTION OF SEX. 


We have now to consider whether the sex of the lob- 
ster has any bearing upon the deterioration of the canned 
product. By way of preface to this consideration, a short 
statement of the sexual] habits of the lobster will be neces- 
sary. 

There is a complete separation of the sexes. The fe- 
male is smaller in size, the claws are less highly developed. 
The abodmen is broader and more concave. The first pair 
of swimmeretts is reduced in size to admit of the more 


complete flexing of the abodmen for the protection of the 
eggs. 

The organs of reproduction are: (1), the ovaries, con- 
sisting of two masses of tissue connected by a bridge and 
situated in the dorsal region, extending from the middle 
of the carapace to the fourth or fifth abdominal segment 
Just previous to laying, the ovraies are seen filled with 
eggs, Which may be removed by cutting into ‘the wall. (2) 
Two short tubes leading from the ovaries and opening into 
(3) two small slits upon the basal segments of the second 
pair of walking legs. (4) The receptacle for the fertiliz- 
ing element of the male situated between the third pair 
of legs. (5) Glands which secrete a cement substance for 
securing the eggs, after they have been laid, to the abdom- 
inal appendages. The male lobster possesses a pair of 
testes, opening by ducts at the base of the last pair of 
walking legs, and the first pair of abdominal legs are 
modified as if to serve for conducting the fluid, which is 
inclosed in gelatinous capsules, into the seminal recep- 
tacle of the female. 

The pairing of lobsters may take place at any time of 
the year and apparently has no connection with the con- 
dition of the ovaries of the female. The seminal fluid can 
be obtained from the receptacle of the female independent- 
ly of the time of laying, hatching or even molting. The 
male element is stored up until needed, and retains its 
vitality for a very long time. 

There is a conflict of evidence as to how often the lob- 
ster lays eggs, when they are laid, and how long they are 
carried externally. = 

It is quite true that lobsters may be taken at all 
seasons of the year, with the eggs in all stages of develop- 
ment, but this does not affect the main statement that, 
for the majority of lobsters, there is a definite breeding 
season. The process of laying is as follows: 

The eggs are extruded from the body after being car- 
ried about a year, and are fertilized by coming in con- 
tact with the spermatozoa ready stored up in the seminal 
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receptacles of the female. The tail is folded in, and the 
eggs are attached to the swimmerettes by means of a ce- 
ment substances secreted in spyecial glands, and there 
carried for about ten months. The lobster is now said to 
be in “berry.” Then the embryos escape as free swim- 
ming animals in the ocean. The number of eggs is very 
large, a twelve-inch lobster producing about fifteen thou- 
sand. Seeing then, that the female lobster spends the 
most of its time in the business of reproductron, it is very 
important ‘to decide its value as a food supply, especially 
since the number of males and females is probably equal. 

First, lobsters can never at any period of life be com- 
pared with fish bearing their roe, because the eggs ripen 
over a period of two years, and there is no spawning time, 
comparable in point of intensity with that which obtains 
in the case of ‘fish. 

In the report of the English Fish Commission, pre- 
sented in 1877, it is stated that evidence adduced is the 
fictions of fishermen and cooks. The fishermen wished to 
continue catching the female fish, and the cooks lusted 
after the eggs for the garnishing of salads. One witness 
remarked with the real fisherman’s wisdom: “Lobsters 
in berry are worth twice as much as any other, the spawn 
is bruised and put into sauce and makes better sauce 
than the lobster itself. In salads it is boiled and sprinkled 
over the salads; it is a capital article of food. The cooks 
will not have the lobsters without spawn.’ Upon such 
information as this, and with logic like a fisherman’s 
the Commissioners are led to remark: “It would be as 
illogical to prohibit the taking of lobsters in berry as to 
prohibit the taking of full herring.” 

On the other hand, Herrick shows that a lobster in 
berry is actually lighter than a female not carrying ex- 
ternal eggs, by an average of 1.63 ounces. 

In the case of smaller lobsters, the difference was 
found to be only a tenth of an ounce. The males are 
heavier than the females, but this is due to the larger 
size of the claws. The matter was put to the test, and as 
between a male lobster, a female in berry and a female 
carrying no external eggs, the most delicate palate can de- 
tect no difference in the flesh. Lastly, there is no differ- 
ence in the tendency to deterioration after canning be- 
tween these three classes. 


EXAMINATION OF TISSUES. 


To arrive at a conclusion as to whether lobster tissue 
Was in normal or pathologic condition, it was necessary 
first to make a preliminary study of a large number of 
animals to be used by way of comparison. These obser- 
vations were confined principaly to the muscular tissue 
and to the blood. A detailed account of this division of 
the work would be out of place here; and only so much in- 
troduced as is necessary for the main purpose. 


THE BLOOD. 


A number of good-sized animals were secured, and 
by means of a deep puncture through the membrane con- 
necting the second and third joints of the crushing claw, 
the blood was allowed to escape, as it did in a considerable 
quantity. The amount depends upon the size of the ani- 
mal and the thoroughness with which the operation is 
(lone. As the blood issued it was slightly viscous, but soon 
coagulated into an opalescent clot, in thin layers transpar- 
ent, but when seen in sections of considerable thick- 
nes, opague from the presence of flaky masses. From the 
instant of shedding, a bluish coloration appeared on the 
surface, at first light blue, then of a rich indigo tint. This 
color extended downward into the substance of the clot in 
a regular layer of about one-third its thickness and after 


a time the whole mass changed to the same colour, with 
the exudation of a dark-coloured serum. 

This colour disappears on heating to 100 C. in a water 
bath also by the addition of hydrochloric acid or hydrogen 
peroxide, leaving the clot opague and of a pearly lustre 
When further heated it assunfes a brown hue, which, how- 
ever, is limited to the surface. The blue colour does not 
return on cooling if the clot is protected by water, but on 
exposure to air, there is a slight reappearance. The coleur- 
ing matter is not soluble in chloroform, ether or peroxide 
of hydrogen, nor upon spectroscopic analysis does it yield 
any absorptive bands, though there is a generat dimming 
of the whole spectrum. This colouring matter is a re- 
spiratory pigment haemacyanogen and well deserves fur- 
ther study. The microscopic examination of the blood 
which was made with 1-12 objective and a No. 4 ocular 
revealed white blood corpuscles much larger than those of 
the mammalia, with round, sharply defined margins, or ir- 
regular with sinuous edges. The protoplasm granular 
and staining faintly with methylene blue, the nuclei 
salient either simple or compound with wel] defined nu- 
clear membrane and staining deepy. In many cases, the 
cells were multinuclear. The blood also showed fibrin 
threads and granules, but no appearance of coloured 
corpuscles or micro-organism. 


THE MUSCLE. 

The muscle substance is composed of fizres in bundles, 
as in the case of the crab, the bundles separated by fibrous 
connective tissue, the fibres striated showing alternate 
dim and light stripes, in this respect also resembling the 
muscle of the crab, but much broader than in the mamma- 
lian muscle. In the physiologically extended fibre, the 
light stripe, there is a well marked line or membrane 
known as Dobie’s line or Krause’s membrane. This line 
seems to consist of a row of granules. On each side of 
Dobie’s line and midway between it and the border of ad- 
jacent dim stripes is another faint line corresponding 
with the lateral disc of Engleman. 

In fully contracted fibres the light stripe is much 
narrower than the dim one. The centre of the dark stripe 
appears comparatively clear and reveals the presence 
of a membrane like Henson’s membrane in the dark 
stripe of the crab’s muscle. ; 

Besides the transverse striation there is a longitudi- 
nal striation due to the presence of fibrilles. Histological- 
ly then, the muscle of the lobster is almost identical with 
that of the crab. 


EPIDERMIS 


The epidermis covering the surface, and from which 
the shell is secreted, is composed of epithelial cells, con- 
taining a pigment soluble in ether and chloroform. On 
evaporation of the ether, an oily residue remains pig- 
mented red, which when combined with alkalines forms 
a soap. 

DESCRIPTION OF PRESENT METHODS 

It will be necessary to give some small description of 
the methods at present employed in the lobster packing 
industry. It should be said in the outset that those en- 
gaged in the industry are using their best efforts to secure 
satisfactory results and that any failure is due to causes 
entirely beyond their knowledge, and all those with whom 
we came in contact showed a disposition to do everything 
in their power to forward the investigation. At the same 
time, in many cases, the wonder is not that the canned 
product is so bad, but that it is as good as it really is. 
Many of the factories are mere hovels, with inadequate 
appilances for ordinary cleanliness, and under the best 


: 
4 
| 
igh, 


28 THE CANNING TRADE. 


conditions it is to be remembered that the quantity and 
kind of offal connected with the process is admirably 
suited for the growth of putrefactive micro-organisms. 
The factories are seated upon the shore, with stages lead- 
ing into deep water for the accommodation of boats, or 
the buildings themselves are at the end of a stage con- 
necting with the shore. Here the boats come laden with 
lobsters from the traps, and they are then counted out. 
They are shoveled into casks and at once thrown into a 
vat and boiled. The time during which they are boiled 
ix said to be about fifteen minutes, but by actual test of 
many cases, we found it to be nearer half an hour when 
all the lobsters were out. They are then thrown upon 
large tables to cool, and when cool are “broken off” — 
that is, the body is broken from the tail, and the claws 
removed by striking against the side of a barrel into 
which they fall. 

The tails are taken to the “tail table” and the meat 
either “punched” or “pulled”—that is, either pushed out 
from behind with a suitable instrument, or pulled out in 
front with a fork. The latter method is preferable, as 
otherwise the last segment of the tail is apt to be broken 
off. The claws are cracked and the meat shaken out, the 
“arms” are split longitudinally, and the “arm-meat” 
pulled out with forks. Next the tails are split and the 
gut removed. This splitting may be done upon the “front” 
or back. Front splitting is preferred since it does not 
interfere with the contour of the body. The blood which 
has coagulated in the claws in boiling is removed by 
washing in sea-water, and the tails are cleansed in the 
same way, care being taken to remove as much of the 
“green-gland” as possible which in boiling has tinged the 
upper part of the tail. The meat is placed in strainers, 
and soon is ready to be packed. The cans are of two 
sizes, half-pound and pound; of two shapes, tall or flat. 
So there are “pound-flats” and “pound-talls,” “half-pound 
flats” and “half-pound talls.” 

As the lobsters which are taken are becoming smaller 
year by year, it takes an increasing number to fill a can. 
The average now is about six to a pound. 

The cans are lined on the bottom and sides with vege- 
table parchment of suitable shape. The tails are curled 
up and placed in the bottom; then comes a little arm 
meat, and the claws are laid in rows on top. Salt has 
to be added, and one has heard much discussion as to 
whether it should be put in first or last, whether dry or 
in the form of pickle. The meat is “pressed,” the can 
“wiped,” the paper lining is put on, and finally the can 
is covered. The cans are now given to the sealer, and an 
expert workman will seal a thousand in a day. When 
the day’s catch is in cans, the “bathing” begins. A huge 
vat is filled with water and kept boiling by a fire of hard- 
wood in a brick furnace. The cans are placed on trays 
and swung in by means of a crane. The practice of pack- 
ers differs, but the average length of the first bath is one 
hour and a half at the temperature of boiling water. The 
cans are hoisted out and the trays placed on a rack. Then 
the sealers puncture each can with a small mallet having 
a sharp point in its face, the steam and air rush out, and 
then the opening is sealed. The ends of the can are now 
“concaved” by atmospheric pressure. This operation of 
puncturing the cans is variously designated, some refer- 
ring to it as “probing,” others as “brobing,” or even 
“broging,” but as philology was no part of the present 
inquiry, the matter is left in abeyance. 


The traps are again introduced into the boiling water, 
where they remain for another hour, and are then allowed 


to cool gradually. The pound cans are packed 48 in a 
case, and the half-pound cans 96 in a case. 

For the employees, men and women, the business is 
not unpleasant. The work is not laborious, the pay is 
good, and on stormy days and wet they have good leisure 
to indulge their propensities, which sometimes unfortu- 
nately run in undesirable channels. 

The food is abundant and good, if not very delicate, 
nor the cooking of it over dainty. 


USE OF SALT 


To preserve the characteristic flavor of the lobster, 
all are agreed that salt should be added, and as salt and 
water are cheaper than lobster, there is a further induce- 
ment for its employment. The usual amount is an ounce 
of pickle to the one-pound can, which is included in the 
weight, and is, therefore, six per cent of the whole—a 
valuable margin of profit. In some markets the buyers 
being to protect the meat from contact with the tin. The 
best practice seems to be, instead of pressing the water 
out of the lobsters with a heavy weight, to allow them 
to drain by standing in perforated tins, and add the dry 
salt. Now, as one part of the salt is soluble in about 


three parts of water, it follows that an ounce of saturated _ 


solution is equal to about a third of an ounce of salt. 
Two teaspoonfuls, therefore, of dry salt seems to be the 
proper quantity to be added to a pound of lobster. 


USE OF LININGS 


Linings of vegetable parchment were introduced four 
years ago as a remedy against blackening, the object 
being to protect the meat from contacts with the tin. The 
practice has led to no improvement, so far as can be 
learned. The device is pretty; the lining gives a pleasant 
appearance, and, as it costs less than lobster tissue, it is 
likely to be retained. Yet, if scorched in soldering, or 
if the edges slip in between the cover and the can, it is 
a serious disadvantage. 


“LEAKS” AND “DO-OVERS” 


When the cans are removed from the first bath, the 
ends are convex, owing to the expansion of the heated air 
and steam within. If, however, there is a leak in the can, 
there will be no expansion, and when punctured the can 
will not “blow.” As soon as the can is punctured and 
sealed, the ends are concave. - Again, after the second 
bath, if there is a leak in any can, this concaving has dis- 
appeared and is replaced by convexity. Such a can is 
known as a “leak.” The test is applied by tapping the 
tops of the cans with a bit of metal, a nail or a piece of 
solder, and the “leaks” so discovered are set aside. This 
test is of very uncertain value, as the note varies with 
the fulness of the can, and the proximity of the contents 
to the cover. A number of cans which were declared by 
packers to be “leaks” will depend on the care exercised 
in making the cans, and in the soldering of them, but the 
average seemed to be from three to five per cent. There 
seems ‘to be no necessity for having any imperfectly sealed 
cans since out of five hundred cans put up and sealed by 
us with only ordinary care, not one turned out to be a 


. “leak.” Now, according to the principles to be afterwards 


laid down, if a leak should occur, it is to be mended at 
once, and the process of “bathing” is to be commenced 
from the first, instead of merely boiling the can for half 
an hour, which, as we know, is insufficient to destroy such 
micro-organisms as may enter. Such a “do-over” would 
then be subjected to twice the ordinary amount of heat, 
and the contents might be injured thereby, though pos- 
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sibly to no great extent. Even this possibility might be 
avoided by care in sealing. 


THE MATERIAL FOR SOLDERING 


Many makers have secret mixtures often purchased 
at great cost. As a matter of fact, the use of rosin gives 
no additional advantage. It renders the manufacture of 
cans more difficult, and, worst of all, the surplus rosin 
cannot be removed without some solvent, and it remains 
around the edges of the cans in a thick deposit. The re- 
sult is, When the can is boiled the rosin volatizes and per- 
meates the tissue with its odor. 

Again, shall the bottom be soldered upon the outside 
or ‘the inside of the can. This is a pure matter of con- 
venience, though in some countries there is a regulation 
that all cans shall have the bottoms upon the outside on 
account of a whimsical belief that the danger from lead- 


poisoning is lessened by this maneuver, solder being an 
alloy of lead and tin. 


SOLDERING 


It is in the soldering of the cover that the lobster 
packers’ fancy has an opportunity of exercising itself. 
Packers who were willing to yield up all their “secrets” 
would hesitate to reveal the nature of the “flux” they were 
using. Some affected to find virtue in a saturated sponge. 
The main thing is that whatever material be used—and 
there is nothing better than the ordinary “salts of lemon” 
—it should be used in moderation, and not allowed to 
flow down upon the contents of the can. In many cases 
the copper employed was too large and conveyed the heat 
to the interior of the can. The crescentic-shaped soldering 
irons for this reason are objectionable. 


OF THE BATH 


In three of the largest factories the heat is applied 
io the cans in iron resorts by the use of live steam, In 
the early part of the inquiry, as will be afterwards ex- 
plained, the principles as laid down by Pasteur for the 
sterilization of media were applied and had to be aban- 
doned. Upon this basis the use of steam resorts would 
have been invaluable. But since it is useless dealing with 
a temperture less than that of 100° C., the necessity for 
sieam retorts no longer exists. The method of using the 
retorts at present is faulty, because too high a tempera- 
ture is employed. It is the custom to introduce steam till 
the pressure gauge registers 15 pounds to the square inch, 
and as the gauge does not begin to register till the atmo 
spherie pressure of 14 pounds is overcome, an actual pres- 
sure above the vacuum of 29 pounds is being used. Ac- 


cording to Regnault’s tables, this is to be translated into | 


a temperature of 248° F., which is too high for any tissue 
intended to be used as food. 

Besides, as high a temperature is disastrous to the 
tin. In any tin erystal the co-efficient of thermic expan- 
sion has one value in the direction of the principal axis, 
and another in that of the subsidiary axis. Above 213° F. 
they assume different values, and as the crystals are ori- 
ented in a lawless fashion, they tend to disintegrate. At 
the same time steam retorts may be used and fitted with 
thermometer instead of a gauge, and the steam intro- 
duced without pressure, . 

The following is an abstract of Regnault’s table re- 
duced to Fahrenheit scale: 


Gauge Showing Lbs. per Sq. In. Temperature F. 


To determine the length of time for which lobsters 
should be boiled, the following was made: 

Six lobsters were placed in boiling water and one 
removed in five, ten, fifteen, twenty, twenty-five and thirty 
minutes, respectively. The one first removed was only 
moderately red; it could be broken off easily, but the meat 
was rather diiticult to shake out. The lobster which was 
boiled for ten minutes was in perfect condition for deal- 
ing with, and all the others were unnecessarily boiled. 
Now, it is clear that the least possible amount of boiling 
should be given in the shell to allow of a maximum amount 
of heat being applied to the can for a definite purpose and 
without damaging the tissue by too prolonged application 
of heat.” The actual time required will depend upon the 
size of the lobster and the thickness of the shell, but a 
lot of seventy was selected above the medium size and 
boiled for ten minutes, with perfectly satisfactory results. 

How long after removing the lobsters from the traps 
may they be allowed to remain alive before boiling? 

To this question no answer can be given, because it 
depends upon the length of time during which they remain 
alive, and this depends wholly upon their surroundings, 
such as temperature and cleanliness. 

Upon ice a lobster will live for many days and may 
be transported long distances, and upon a clean floor at 
ordinary room temperature it will live for twelve to 
twenty hours. But if the day be warm, if ‘the lobsters be 
closely packed, especially in an unclean boat, death comes 
very quickly. 

USE OF DEAD LOBSTERS 


Another very important question is: 

May lobsters which have died before being plunged 
into boiling water be used for canning? 

To determine this six lobsters were killed by forcibly 
breaking up the cervical ganglia. One was examined his- 
tologically at once, and the others after four, eight, twelve, 
sixteen and twenty-four hours, respectively, with the fol- 
lowing results: 

Lobster just dead, muscle teased out in eosin exam- 
ined in Farrant’s solution 350, shows fibers with white 
fibrous connective tissue, striped, with Krau’s membrane 
and Henson’s line, healthy. 

Tissue of lobster dead four hours teased in acetic 
acid, mounted in Farrant’s solution by 360, muscle fibers 
healthy. 

Lobster dead eight, twelve, sixteen, twenty and 
twenty-four hours, respectively, muscles in good condi- 
tion, no evidence of degeneration in sarcous substances, 
350 no micro-organisms. (Methylene blue, mounted in 
Farrant’s solution.) 

Lobster sixteen hours after death, raw and boiled, 
tissue perfect. 

Lobster dead twenty-four hours, though the tissue 
looks perfect, microscopically the transverse striae are 
rather faint, indicating that the limit of post-mortem 
changes has been reached. The limit of use, then, appears 
to be twenty-four hours at 17° C. to 20° C. 


Female lobster in berry sixteen hours after death, 
tissue perfect. 


(To be continued.) 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. 
No. 2% White Mammoth..$4 95 

Green, 
“White, Large. Out 

‘Green, 
“White, Medium... ...... 
Green, 
White Small ....... 
“ Green’ “ 

Tips White Sq 


BAKED BEANSt- Bo. 1, 30 
“1, In Sauoe........ 80 


BEANSt—No. 2 String, Standard Green 


Stringless, Std 1 00 
10, ee 5 00 
White Wax Standard 1 00 
“  Standards..... .... 
= “  Soaked.......... 1 00 


BEETSt —No. 3, Small.'Whole 1 60 
“9, Standard," Out 


OORN{—No. 2, Std. Evgr., i.o.b. Balto. 95 

“  @td. Evgr.,f.o.b.Co.... 90 
Std. Shoepeg f. o. b. Co. 100 
8td.Shoepegf.o.b.Balto. 1 10 
Ex.8td.Shoepegf.o.b.Co. 1 15 
Fey Shoepeg f.o.b.co. 1 25 
Std. Maine Style Balto. 1 00 
8td.MaineStylef.o.b.Co. 90 


“3 “ Ex. Std. Maine Style..... 1 00 
“ Ext. Std. Style f.o.b. Bal. 1 05 
“ Extra f.o.b. County...... 1 00 
“Extra Std. Western........ ..... 
Standard Western......... ...... 


Standard, Split... 95 


MIXED No. 2—12 
BLES FOR SOUP!S 10 
OKRA 2, Standard............ 1 40 
Out 
PEAS! 2s—No. 1, Sieve......f o b factory 

al 

** Seconds 


No. 1, E J Stds. 


No.4Sieve 75 
Sifted 90 
“E.thi. “ 2 225 


“ Fancy Petit Pois......... 1 60 
PUMPKINi—No 3 Standard... 
rs 

3, Squash 

sAUERKRAUT{—No. 2, Standard........ 4 
5 00 

f.0.b’coast 


“ 2%, Cal. 
10 


TERS 


(t)Jos. Zoller & Co., Ine. 


(§)Wm. C. West & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued. 


SUCCOTASH!—No. 2, Green Beans...... 1 40 

“With Dry Beans 1 25 

New York State.......00. 

SWEET POTATOES}-No. 2, Standard Out 

** No.3 8td.f.0.b.Balto 1 75 

Std. f.0.b. Co. 1260 

98t4.f.ob 7 

10, Std.f.o.b.Co. 5 50 

TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out 

Jersey, 
Stand., 

Stand. “ 


Jersey, f.o.b. Co. Out 
Ex. Std., “ Balto. 1 25 


9, Stand., 65 
Cal. 


Cal. 10s..... 


CANNED 
APPLES—No.10,/ Me. 
19, Mich. 


APPLES-No. Co... 5 00 
02, Balto. 6 00 


APRICOTS—No. 2%, Cala Choice... $25 

BLACKBERRIES§—No. 2, Standard... 1 20 

10, 9 60 


2, Preserved... Out 
2, In Syrup.... 1 50 
BLUEBERRIES—No. 10, Maine - 


2, Maine... 
CHERRIES§—No. 2, Seconds, Red.... 
White..... Out 

“ Red “ Stand. Water........ 

o White “ “ Syrup 

xg Ex. Preserved. 

Red Pitted............ 

“ Red 10,Sour pitted 

GOOSEBERRIES§—No. 2, Stand. 


PEACHES*—No. 2%, Cal. Stand. L.C... 3 25 
2%, “ Ex. Std.“ ... 3% 
PEACHESt—No. 1, Ex. Sliced Yellow 180 
2S8tandard White..... Out 
Yellow... ...... 


Ex. “ in Syrup...... 1 50 
“ Seconds in Water....... .... 


N. Y. 


CANNED FRUIT PRICES—Continued. 


Balte. 
PEARSt—No. 3, Standards in Water..... 1 75 
225 

PINE- No. 2, tienes Out 
APPLE*- 
a “Sliced “ Std. Out 

aa * 2%, Hawaii Sliced Extra 3 75 
Stand. 3 25 

“ Extra 2 50 


"2, Black Water.. 1 % 
Red 1% 
Black Syrup.. 2 00 


Red 
* 10, water......... 29 50 


“STRAW- No. 2, Ex. Stan. 8yrup.. 

BERRIES§— “ Preserved.............. 2 60 
és Extra Preserved.... 2 (0 
Standard............... 1 30 
“1, Extra Preserved... 1 00 
“1, Preserved............... 1 Ov 


* 10, Standard Water...... 7 50 
CANNED Fish 
HERRING ROE*—No. 2, Standard 
LOBSTER*—(-Ib. Flats, 4 doz.. 
% -Ib Flats, 8doz.......... 


per case 
F. O. B. Eastport, Me., 1920 pack 


M tomato ‘key... 
carton. 
mus‘ard keyless 
mustard keyless 
California, per ese. 


“ 
“ 
“ 


N.Y 
1 80 


2 55° 


SSSSsss RES aS 
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5 00 Out 
4 80 100 ut 
170 Out 
455 Out Out 
: 490 Out Out 
‘ Out Out Out 
* 4 25 Out = Out 
450 400  Stand...... 275 
@rated Extra .... 300 
3 wed Green, Sq.... 4 25 “ i.5 in. 1 10, Stand. Out 
Om “ "10, Shredded Syrup........ Out... 
2, In Bauce........120 1 25 ‘Seconds, Balto. 75 — PLUMSt 1000 Out 
97% Seconds, * Balto... ...... a 
110 RASPBERRIES§—No 
Out TOMATO PULPI-No. 10, Standard.......275 300 
11 50 
215 5 50 i 
1 05 57% 575 
9 Red Kidney, Stand...120 Out Out Out 
Out % on 
Out 
Out 1 70 on 
| on 
Out 
Out 
3 00 
t 
2 OYSTERS$§— 5-02. 145 
Out 3 10 6-02. 160 Out 
Out Out SALMON*® “ 1, Red Alaska, Tall......340 3 00 
“ "4, Columbia, Tall... Out 
275 Out 1 05 
35 = Medium Red, Talls... ..... 85 
150 Seconds, White... Out Out SHRIMP3—No. 1%, Wet or Drv............ ...... : 
No. 3, Standa:ds, White. 200 Out 
Yellow 225 330 3 
“ Ex. “  White.275 340 . 
Yellow 300 3 50 5 
“ ‘Selected, Yellow.....350 Out 3 
“Yellow... 200 2 60 15 
“ 380 569 | TUNA Hercase, white 6 
Peeled............800 8 25 Cal. 10 
PEARSt—No. 2, Seconds in Water..............  ...... CAL. ees 
Cal. 4s Blue Fin............... 6 


THE CANNING TRADE. 


Continental Can Company, Inc. 
will quote prices on Cans upon 


application. 
Fidelity Can Company 
Baltimore, Md. 


‘Prices Quoted on Request 


OD 
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PROVEN PASTE : NATIONALLY KNOWN 


PICK UP GUMS 
HOT CEMENT 
DRY PASTES 


LAP END PASTES 


Write For Prices 


Continental Manufacturing 


LABELING GUMS 
FOR MACHINE AND HAND LABELING 
4619 GIRARD AVENUE PA. 


CANNERS ADHESIVES 


PAOLI PECTIN 


Tomato Products Company 
Paoli, Indiana 


CRATES 


A.K. Robins & Co. (BOB SINDALL) 


MANUFACTURE 


IN STOCK 


QUICK 
SHIPMENT 


RETORTS 
i 
OUR 4 


THE CANNING TRADE. 


For the manufacture of vinegar, cider, extracts, fruit, juices, etc., 


Complete Bottling Equipments 


Pumps for elevating and transferring. 


Filters for clarifying with a brilliant polish. 

Bottle Rinsers. 

Filling machines, all types and sizes. 

Belt and Roller Conveyors, for every need ofthe bottler. 


Engineers who can show you how to equip your plant and use 
methods so as to get minimum production at maximum cost. 


Karl Kiefer Machine Co. 


Cincinnati, Ohio 


od tester 
Should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 1£0 per minute. 


All that a So 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a continuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
iastant control of the attendant and may te 
easily changed for a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 
CHICAGO 
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THE CANN IN G TRADE. 


CANS 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


President 


ATLANTIC CAN CO. 


Ams Double Seamers 


IF THE 


““Seal of Inspection”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City, 


CHARLES M. AMS, President Chicago Office 


20 E. Jackson Boulevard 
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THE CANNING TRADE. 


ae 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. G. HIBR 


THE & STEEL PROCESS KETTLE 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 


Complete formulas out sterili : 

ANEW, simple, accurate, How to pack trimming ZASTROW 

pulp testing method. pulp the government will MACHINE CO. 

The scientific preparation approve. imc. 

of non-preservative cat- Twelve chapters of solid 

sup. meat—no trimmings. 1404-1410 
$5.00 POSTPAID THAMES STREET 


BALTIMORE - MD. 
SUCCESSORS TO 


GEO. W. ZASTROW 


CASH WITH THE ORDER 
ORDER THROUGH “The Canning Trade" 


4 
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THE “BLISS” NO. 81 DOUBLE SEAMER 


has proved, by more than four years successful 
operation, that it is a worthy addition to the well 


known line of “BLISS” Automatic Can Making 
Machinery. 


With this Double Seamer a speed of 165 cans per minute in the can shop and on solid goods, 
and from 80 to 130 cans per minute on liquid and semi-liquid goods may easily be obtained— 


thus making it possible to operate a line of can making machinery with but one double seamer 
in the line. 


The “‘BLISS’’ No. 81 Double Seamer is extremely simple to operate and has no small, delicate 
parts to get out of order. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 
American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 
SALES OFFICES 
1857 CINCINNATI. PITTSBURGH BUFFALG 
FOREIGN SALES OFFICES and FACTORIES 


ig 
T. LOUIB, 


1921 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 2-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 
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A MONITOR 
String Bean Grader 


produces grades you can rely 
on. They are true to size. The 
machine gives you all the fan- 
cy stock in its proper place. 


There is no chance for mis- 
grading because the grading. 
beds are automatically kept 
clear and free. No raking 
necessary. They take care of 
themselves, 


Why not use the right machine? It costs no more to operate. 


HUNTLEY MFG. CO. | 


HUNTLEY MFG. CO., Ltd. BROWN, BOGGS CO., Ltd. 


Tionbure, Ont. P.O. Drawer25 SILVER CREEK, N. Y. BERGER CARTER co. 


San Francisco, 


oh 


“We ] , Our Label 
T _ are the Hs t. 
fArtistic erit Comm ial Value. 


Stecher ©. 
Rochester, N-Y. . 
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36 THE CANNING TRADE. 


PULP MACHINES AND PULP FINISHING MACHINES 
FO R 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


STEAM BOILERS 


To comply with all state laws 
HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO ESTABLISHED 1895 


DOSS SOS 


Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in 
Canada and France 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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THE CANNING TRADE. 


INDIANA 
PULP 


FILLER 
A GALLON FILLER 
A machine as 


economical in cost 
asit is economical 
in saving product. 
eliminates 
three men from the 
payroll. Can be 
used with any type 
closing machine. 
Absolutely no 
waste of product. 
Will fill gallon cans 
as fast as closing 
machine will han- 
dle them. You need 
it in your plant. 
Write for circular 
and proposition. 


F. 
LANGSENKAMP 


INDIANAPOLIS 
U.S. A. 


> 


FIDELITY 
CAN 


W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster CANS 


a 
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THE CANNING TRADE. 
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Good Books for your Office: 


1—A Complete Course in Canning—$5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry—$1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 
THE CANNING TRADE, Baltimore, Md. 


The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 
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THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ Tomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE OR LEASE—Canning Factory near Vineland, 
N. J. Building and equipment in first-class condition, with 
R. R. Siding. Liberal acreage of finest quality tomatoes, sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., Baltimore, Md. 


For Sale—Machinery 


USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 
Zastrow Crane. . 
Huntley Tomato Washer and Scalder. 
Link-Belt Skinning Table 120 Skinners. 
Link-Belt Skinning Table 60 Skinners. 
52x54 Closed Process Kettles. 
52x54 Open Process Kettle Steam Connections. 
52x54 Cooling Tanks. 
Process Crates for above. 
Crate Tops for above, 
Peerless Syruper, New Valves. 
Sprague Syruper. 
Ayars Syruper, 
Ayars Tomato Fillers No. 3 Sanitary Cans. 
Ayers Tomato Filler No. 3 Hole and Cap Cans. 
Souder’s Tomato Packing Table. 
Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 
Iron Stools. 
12x18 Skinner Hor. Slide Valve Engine, 72” Fly 
Wheel; 36x14 Pulley. 
6x7 Vertical Slide Valve Engine. 
3x4 Vertical Slide Valve Engine. 
5%4x3%x5 Blake Duplex Pump. 
5%4x3%x5 Worthington Pump. 
41%4x3%x4 Deane Pump. 
. Elec. A. C. Motor, 220 V., 60 Cycle, 900 
. P. M. 
20th Century Kemp Gas Machine, 
Pulleys, Hangers, Shafting and Belting. : 
115 H. P. A. C. Motor, 220 volt, 60 cycle, 1140 R. P. M. 
Torsch Packing Co., Baltimore, Md. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St. 
Baltimore, Md. 


FOR SALE—300,000 No. 1s 14-inch Cap and Hole Cans: 
300,000 No. 2s 27s-inch Cap and Hole Cans. Attractive price to 
‘anyone interested. Address Box A-S884, care of The Canning Trade. 


FOR SALE—1 Morral No. 1 Corn-cutting Machine, in good 
condition, $65.00. Address S. W. Houser, Mendon, Ohio. 


FOR SALE—One No. 3 Ayars Liquid Plunger Filler; good as 
new. Not used over two months. J. M. Smucker, Orrville, Ohio. 


THE following New or Practically New Canning Machin- 
ery is offered at special bargain prices. Write us before plac- 
ing your order: 

2 New 7-Pocket Improved Cooker-Fillers. 

1 New Cider Press. 

3 New Cyclone Pulp Machines. 

2 New Hammond Labelers. 

3 New Rotary Pulp Pumps. 

6 Practically New 40x72 Retorts, our own make. 

2 Practically New String Bean Fillers. 

5 Practically New Various Capacity Exhausters. 

2 Practically New Rotary Liquid Fillers. 

3 Practically New Tomato Scalders, 

1 Practically New 4-Pocket M. & S. Corn Cooker-Filler. 
1 Practically New ‘‘Wonder” Cooker for No. 10 Cans. 
2 500-gal. capacity Copper Coils, practically New. 

2 Practically New Link-Belt Tomato Peeling Tables. 
1 Practically New Kern Pulp Finisher. 

3 Practically New Model M. A. Corn Cutters. 

1 Practically New No. 5 Corn Cutter, 

2 Practically New M. & S. Corn Silkers. 

1 Practically New Sprague-Lowe Pulp Finisher. 

We are always receiving various used Canning Machinery, 
which is rebuilt in our own factory, and which we offer at 
special bargain prices. 

Write for new catalogue. 

A. K. ROBINS & CO., 
Baltimore, Md. 


FOR SALE—Sprague Lowe Sanitary Pulper, $250.00; 
Sprague Lowe Tomato Steamer, $275; Merrill Soule 4-Pocket 
Can Filler, without cooker hopper, $250.00; Rotary Tomato 
Washer, Screen Type, $200.00: Galvanized Bucket Vegetable 
Conveyer, 12 feet long 12-inch Buckets, $100.00; Steam Jack- 
eted Copper Kettle, 250 gallons, with agitator and scrapers, 
$350.00; Cypress Tank 6 feet by 6 feet, with two copper coils, 
$150.00; two Open Steel Tanks, with six Process Crates to fit, 
$125.00. S.C. Morris, 105 Liberty St., Brooklyn, N, Y. 


FOR SALE—4 Exhaust. Boxes, 13 feet long, for No. 2 and 
No. 3 cans; can be shortened if desired; equipped with non- 
jam chains; 1 Can-cleaning Machine, %-horsepower Motor, 


will clean 800 to 1,000 cases per day. Charles M. Scott Pack- 
ing Co., Dover, Del. 


FOR SALE—2 No. 3 Leffler Automatic Round Double 
Seamers; 12 No. 11 Leffler Square Double Seamers; 1 No. i 
Bliss Automatic Body Former, Single Edge; 1 No. 80 Jones 
Power Precs; 1 No. 60 Jones Power Press. Fully equipped 
and in excellent condition, Reasonably priced for quick action. 
Address Box A-882, care of The Canning Trade. 


AN 
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EMPLOYMENT EXCHANGE. 


HELP WANTED. 


WANTED—Man who thoroughly understands Cooking 
High-grade Tomato Catsup, Chili Sauce, Puree, Baked Beans 
and Mayonnaise. State age, married or single, and where last 
employed, Salary expected. Must be well recommended. Ad- 
dress Box B-869, care of The Canning Trade. 


WANTED—Processor, thoroughly efficient in processing 
and packing, pineapple preferably, and with a general knowl- 
edge of packing figs, peaches, apricots, etc., as head packer 
and processor in a cannery in South Africa. State experience, 
salary desired and references. Address Box B-867, care of 
The Canning Trade. 


WANTED—-An Experienced Man to Supervise the Growing 
and Curing of Pickles. One who understands the canning and 
bottling also preferred. Applicant must have good record to be 
considered. Position open at once. Give experience, references 
and salary wanted in reply. Address Box B-880, care of The 
Canning Trade. 


WANTED—Position as Superintendent Processor by an 
expert with yéars of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 


_derstand all machinery used, including double seamers. Can 


remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Am sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


POSITION WANTED—Superintendent-processor open for 
position, twenty-five years’ practical experience packing all 
kinds of fruits and vegetables; understand all modern canning 
machinery; good manager; first-class reference as to ability 
and character. Address Box B-870 care The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


SITUATIONS WANTED. 


WANTED—Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoronghly under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Has had years of experience turning out volume 
production at a minimum cost, also broad general experience 
in handling labor as well as can making equipment. Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable to start. First class references. 
Address Box B-881 care The Canning Trade. 


WANTED—Position by practical cannery superintendent; 
experienced on fruits, vegetables, jams, jellies, condiments and 
vinegar. Technically trained, results orno pay. Highest refer- 
ences. Address Box B-877 care The Canning Trade. 


WANTED—Can a Good Mechanic, capable of acting as Super- 
intendent of a tomato factory, get a job in your factory? If you 
need a man, I can fill the bill. Address Box B-883, care of The 
Canning Trade. 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started 
with right concern. Best references. Address Box B-873 
care The Canning Trade. 


WANTED—Position as superintendent and processor with 
a reliable, progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
highest quality fruits and vegetables of all kinds, also jellies, 
jams, preserves marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 


CORN 


PATENTED 


THE MORRAL 
HUSKER 
Either SINGLE er DOUBLE 


THE MORRAL 
CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write fer Prices and Further Particulars 


MORRAL BROTHERS 
MORRAL, OHIO 
BROWN, BOGGS CO., Ltd., Hamilton, Oat. 

Sole Agents for Canada 


( 


PATENTED 


i 
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WHERE TO BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


ASKETS (wire), scalding, picking, etc. 
A. Robins & Co., Baltimore. 


BELTS, carrier, rubber, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars oo Co., Salem, N. J. 
— Manfg. Co., Silver Creek, N. Y. 

. K. Robins & Co., Baltimore. 


pressure. ‘See Pumps. 


BOILER COMPOU. 
Jos. Dixon Crucible City, J. 
Grasselli Chemical Co., ‘Cleveland, 


LERS AND ENGINES, steam. 

Bw. Caldwell & Sons Co., Chicago. 
dw. & Sons Co., Baltinore. 
A. K. Robins & Co., Baltimore 
Bottle Capping Machines. Bottlers’ Mcehy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., "Cincinnati, O. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., ‘Cincinnati, oO. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 
Embry Box Co., Louisville, i 

National Association of Box Mfrs., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 


y Jones & Co., Chicago. 

M Zoller Co., Baltimore, Md. 
hasan and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


Ne go oil gas, gasoline, etc. 
. Robins & Co., Baltimore. 


BY-PRODUCTS, machine! 
Edw. Renneburg & Sons = * Baltimore. 
fe Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max Now, York City. 
Ayars Machine Co., Salem J. 
Can Fillers. See Filling Dcidees. 


CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn 
comeren Can Mchy. Co., Chicago. 
J. Lewis. Middlepor rt, 
pm R. Mitchell Co. Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
CAN-WASHING MACHINES. 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, kinds. 
Can Co., New York. 
Can Co., Baltimore. 

W. Boyer & Co., Baltimore. 
Can Co., Syracuse, N. Y. 
Can Co., Baltimore. 

Heekin Can Co., Cincinnati, O. 
Thos. F. Lukens Co., Philadelphia, Pa. 
— Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ave Machine Co., Salem, N, J. 
K. Robins & Co., Baltimore. 
Capping Machines, colderless. See Closing 


Capping Stacie, soldering. See Cannery Supls. 


CARRIERS and 8 
Karl Kiefer Mach. 3: 


Cartons. See Corrugated Paper Products. 

Catsup For reparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mchy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


LEANER AND CLEANSER (Wyandotte). 
J. Ford Wyandotte, Mich. 


AND GRADING MACHINERY, 


ruit. 
Huntle Mfg. Co., Silver Creek, 
rain’ Cleaner Co. Creek, 


etc. 
Huntley Silver Creek, N. Y. 
Invincible Grain Cleaner Co., ‘Silver Creek, 


A. K. “Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New he City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Can.eron Can Mehy Co., Chicago, mn. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condouare Milk Canning Machinery. See 
Milk Condensing Mchy. 


OLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


Caldwell & Son Co., Chica 
et Porte Mat & Mf A _ La Porte, Ind 
j.ink-Belt Co.. Chica 
A. K. Robins & 


COOKERS, continuous agitatin 
Anderson-Barngrover Mf g. Co., San Jose, Cal. 
Ayars Machine Co., Sale N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


a COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTT 
Morral Bros., Ohio. 
A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., 


— HUSKERS and 
Huntle Co., Silver Creek, we 
bie rain’ Cleaner Bilver Creek, 


_ Morral, Ohio. 


Corn Mixers and Agitators. See Corn Cooker. 
Fillers, 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, 
The Container Club, Chicago. 


Hinde & Dauch Paper Can "Sandusky, Ohio. 
Stecher Litho. Co., Roches ter, N. 
U. S. Ptg. & Litho. Co., Norwood, Xohio. 


Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES machin 
A. K. Robins Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Proces: 
Edw. Renneburg & Sons 
A. K. Robins & Co., Balt: 
Zastrow Machine Co., 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for C » C 5 
American Can Co., New Yo 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 


Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
kettles. See Tanks, glass- 
ned. 


EVAPORATING MACHINERY 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N..d.. 
A. K. Robins & Co., — 
Factory Stools. See Sto 
Factory Supplies. See eee Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically seal 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
The Container Club; Chi cago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 


Hinde & Dauch Paper Co. eo Ohio. 
Fillers See zn Oeoker- 


Filler 
Filling Hochince, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, 
Anderson-Barngrover Mfg. Ce. San Jose, Cal. 
Ayars Machine Co., Salem N. J. 

Huntley Mfg. Co., Silver N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore 

— Machine, syrup. See Syruping Ma- 
chines. 


MACHINES, catsup, etc. 
K. imore. 
Sinelain Scott Co., 
FLUX, soldering. 
Grasselli Chemical “Co., Cleveland, Ohio. 
Food Choppers. See Chop -. 
Friction op Cans. tin. 
Fruit Graders. See Cleaning and Grading 
Meby., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Cresk, ¥. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supp 
Gauges, pressure, time, etc. See Power Plant 
uipment. 


i 
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GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 

A. K. Robins & Co., Baltimore. 

Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 

Governors, steam. See Power Plant Equip. 

Grading Mches. See Cleaning and Gr’d’g Mchy. 

Gravity Carriers. See Carriers and Con- 
veyors. 

Green Corn Huskers. See Corn Huskers. 

Cleaners. See Cleaning and Grad- 
ng 

Hoisting oo f “Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. | 
Hydrometers (for determining the Density 
= Brines, etc.) See Cannery 
upp 
Ink, can a See Stencils. 


INSURANCE, canners’, 
Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
ae Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Co., Salem, N 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneo 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINER 
Anderson-Barngrover Mie. Co., San Jose, Cal. 


ABEL Manufacturers. 
Lithograph Co., Detroit. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 
U. S. Printing & ‘Litho. Co., icubes: Ohio. 


LABELING MACHINES 
Fred. H. Knapp Co., Westminsier, Md. 
Morral Bros., Morrai, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, ete., fibre. See Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 


PARING MACHINE 
Sinclair-Seott Co., 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Continental Mfg. Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y 


WHERE TO BUY—Continued 


PEA CANNERS’ MACHINER 
Anderson-Barngrover Mfg. Co., a Jose, -Cal. 
Ayars Machine Co., Salem, 
rie ay | Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Pea mecca See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. ta 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Seott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., san Jose, Cal. 
Ayars Machine Co., Salem, 

Link-Belt Co.. Chicag’ ‘0. 
A. K. Robins & Co., Baitimore. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
on > 2 Belts and Tables. See Pea Canners’ 
chy. 


MACHINERY. 
J. Lewis, Middleport, N. Y. 
Foun R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Joseph Dixon Crucible Co., Jersey City, N. J. 
Link-Belt Co., Chicago. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHI 
Karl Kiefer Machine Co., Cincinnatt. 


PULP MACHINERY. 
F. H. Langsenkamp, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co.. San Jose, Cal. 
Ayars Machine Co., Salem. N. J. 

Huntley Mfg. Co., Silver Creek. N. Y. 
Edw. Renneburg & Sons Co.. Baltimore. 
A. K. Robins & Co., Baltimore. 


Sealding and Picking Baskets. See Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Cap 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS. canners’, all varieties. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
F. W. Bliss Co.. Brooklyn, 
Cameron Can Mehy. Co., Chicago. Til. 


Shooks. See Boxes, Crates, ete. 


STEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, 
Huntley Mfg. Co., Silver Creek. 
vr. fruit and vegetable. See Corers and 
cers. 


SOLD 
Thos. Co., Philadelphia, Pa. 
Sorters. pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Seott & Co.. Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York « City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 


Steam Pipe Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pots and brushes, brass 
rubber steel type, burning 


» etc, 
A. K, probing & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINER 
Huntley ee Co., Silver Creek, N. Y. 
Invincible Grain’ Cleaner Co., Sliver Creek. 
Lewis, Middleport, N. Y. 

. Robins & Co., Baltimore. 


Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 

Supply —, and General Agents. See Gen- 
er 

“See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co. 
Ayars Machine Co., Salem, N. a 
A. K. Robins & Co., Baltimore. 
Syrup Testers (saccharometers). See Micro- 

scopic Apparatus. 
Tables, picking. See Pea Canners’ Mchy. 


San Jose, Cal. 


METAL. 
H. Lan senkamp, Indianapolis. 
Co., Baltimore, 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOOD 
W. E. Caldwell Ky. 
Temperature Gauges. See Recording Instru- 
.ments. 
Temperature Regulating Apparatus. See Con- 
trollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmaker: 
Carnahan Tin-Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. S. 

Huntley Mfg. Co., Silver Creek, 
Link-Belt Co., Chi 

A. K. Robins & Co altimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
a, ee Electrical Machinery. 
——- Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Sines. 
Vegetable Parers. See Paring Machin 
Viner Feeders. See Viners and ———- 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, nig Wis. 
Warehouses. See Sto: 
Washers, bottle. See Bottiers’ Machinery. 


’ Washers and scalders, fruit, etc. See Scalders 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 

Tanks, wood. 

Wiping Machines, can. See Mchy. 

Wire Bound Boxes. See Box 

Wire Scalding Baskets. See. Baskets 

Wrappers, paper. See Corrugated Paper 
Products. 

Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
CAN COMPANY 


To insure 
Deliveries 
to Customers 


FOUR 
SEPARATE 
FACTORIES 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Plants at: Bitsctss. w. va. 


THE CANNING TRADE 


When Experience has Shown You 


The Expense of Mediocre Seed— 


Combined 


Capacity 
Over 
FIVE HUNDRED 
MILLION CANS 
PER ANNUM 


Weirton, W. Ta. 
New Philadelphia. Ohio. 


OHS 


Come stop the leak 


Leonard Seed Company 
Chicago 
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SUBSCRIPTION: 


U. S.....$3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD 9772888400 poryear 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 


Published at BALTIMORE, (every) MONDAY, JULY 4, 1921 No. 45 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 


OF 
Vol 44 


THE CANNING TRADE. 


WHEELING 


WHITAKER-GLESSNER CO. 


CHICAGO OFFICE 
1966 Conway Building 


JOS. M. ZOLLER & CoO., INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SuPPLizs, BROKERS 
Phoenix Bidg. 


PAUL 110 & 4% ALTIMORE, MD. 


e 
4 CANNED GOODS EXCHANGE 
Year 1921-1922 
¢ President , John R. Baines. 
* Vice-Pres ident W. H. Killian.. 
@ Treasurer, Leander Langrall 


William F. Assau. 
COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., H. Steel 
C. J. Schenkel, Frank A. Curry, 


T. Preston Webster, Wm. 


Secretary, 


Arbitration Committee, 


Grecht, Norval E. Byrd. 
Committee on Commerce, D. H. Stevenson, 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 

Committee on Legislation, E.C. White, Geo. T. Phillips, 
Geo. N. Numsen, John S. Gibbs, 
Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 


Committee on Claims, 


Hospitality Committee, 


Rouse, Jas. F. Cole. 

F. A.Torsch, Herbert C. Rob- 

erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

@ Counsel, Eli Frank. 

o Chemist, Chas. Glaser. 


Brokers’ Committe, 


W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 


INDIANAPOLIS OFFICE 
Transportation Building 


oe 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the | 
PERFECT CONTAINER 


CAN DEPARTMENT 


Wheeling, West Virginia 


COLUMBUS, O., OFFICE 
Columbia Building 


¢ 
¢ 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO, 
Foot of Washington St. 
BALTIMORE - MD. 
The large-tooth saws, on the upper spindles, coarse grind the fruit 
w tich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braceP 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting 


to two sides of thetooth. Hopper and discharge shoots are lined 
with white pine. 
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THE CANNING TRADE. 3 


Save Big ON Your Cut Fac. 


7) 


AUTOMATICALLY 
Cut Up THe BEANS 
Remove THE Tip END PIECES 


Grape To THree Sizes 3* 4° 5* 
ITS READY For THE CAN 


SNIPPING 


Done By VAuDREuIL PATENT AND MACHINERY 


No-71,364222. EAu CLAIRE, WIS. 
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4 THE CANNING TRADE. 


CANTON BOX COMPANY || HIGHEST QUALITY 
2501 to 2515 Boston St. Baltimore, Md. ie. 
PACKING BOXES Chili Sauce 
Made up or in Shooks. Cargo or Carload, 


Tomato Catsup 
Whole Tomato Puree 


The Baltimore Box and Shook Company 


Greenabaum Bros., Inc. 
dG 
O01 S. CAROLINE STREET BALTIMORE, MD. SEAFORD, DELAWARE 


ab 


=" Eureka Soldering Flux “= 


THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFAOTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 


MAIN OFFICE CLEVELAND, OHIO 


FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall's Son THE GRASSELLI CHEMICAL CO., LTD. 
St Lents, Mo Philadelphia, Pa C. W. Pike Company Toronto, Ont. Montreal, Que 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


“YOU NEED A KNAPP” 


Lower (Qperatinc Your Prorirs 


“THE LABELER SUPREME” 


THE KNAPP METHOD of Labeling, 
‘Wrapping and Boxing will do both for you. 


ALL OVER THE WORLD for more than 
Twenty Five Years KNAPP LABELING - WRAP- 
PING and BOXING MACHINES have stood the 
most exacting tests SUCCESSFULLY—Today our 
Machines hold FIRST PLACE wherever RAPID— 
ACCURATE—NEAT Labeling - Wrapping and 
Boxing work is done. 


WRITE FOR CATALOGUE AND PRICES OF OUR 


LATEST - IMPROVED MACHINES 


THE FRED. H. KNAPP CO. 


WESTMINSTER, MD. 


+++ > 


YOU DO NOT EXPERIMENT WHEN fea URERDS 
\ 
7 | 
4 
— SAVE — 
LABOR 
MONEY 


THE CANNING TRADE. 5 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cuicaco, ILL. DETROIT, MICH. 


Omana, 


Are You Prepared 
TO TURN OUT 


Quality 


with out Automatic Dise Feed | AND | 
Pack? 


THE VARIETY OF PRODUCTS PUT UP IN CANS 
THAT OUR PREPARATION AND COOK 
“ae: ROOM MACHINERY CAN HANDLE 

Continuous Variable Discharge Cookers WILL SURPRISE YOU 
DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING MACHINERY 
Ask a Representative to Call 


ANDERSON=-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative: S. O. RANDALL’S — Baltimore, _ For Utah. Idaho, Colorado, and Wy: 
CRAMER-KAY MACHINERY CO., Salt Lake City, Utah S. GRAY CO., Honolulu, T. H., Hawaiian lend 
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THE CANNING TRADE. 


KNOWING ITS VALUE 


Speculative and “trust to luck” methods and materials have no dees in the canning industry. 


As the canner depends largely on quality for his profits, it is necessary that his canned goods be 
prepared under the most sanitary and cleanly conditions, 


The thorough cleaning qualities possessed by 


Wyanqo 


Cleaner and Cleanser 


enable you to remove all impurities and fermentative matter from fillers, cookers, and other canning 


equipment, making them wholesome, sanitary and positively clean and impossible of contaminating the 
canned goods and lowering their food value and quality. 


2426666664666 


INDIAN IN CIRCLE And, too, this cleaner proves to be an economy of considerable importance, 
; because it prevents waste and also saves valuable time and labor. 


Order from your supply house. 


It cleans clean. 


iM EVERY PACKAGE 


The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 
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Peerless Field Service 


Peerless Field Men are at your call 
all during the season 


They prevent trouble by educating your help in 
the proper care and operation of Peerless Huskers. 
After the initial call, Peerless Field Service men 
remain in your locality ready to serve you when 
you need them, and visit you frequently during 
the season. 

This is only a part of Peerless Service. Let us 
tell you the rest of the story. 


Peerless Husker Company 
519 Cornwall Ayenue Buffalo, N. Y. 


We are the sole manu- 
facturers of 


Peerless 


Huskers 

Corn Washers 
Mixer-Silkers 
Syrupers and Briners 
Rotary Exhausters 
Tomato Washers 


This is the Year of all years 
to install reliable equip- 
ment. 

You cannot afford to oper- 
ate machinery that is not 
100% efficient, or that is 
breaking, down during 
your rush, and preventing 
your canning Quality Foods. 
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THE CANNING TRADE. 


Over Two Thousand | : LEWIS CUTTER 


Chisholm- Scott 


Beans, Okra, Celery, Rhubarb 
Viners 


and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 


vines as other feeders do. 


Attention, Mr. Canner:—If your cutter does not cut old 
and stringy beans clean, then you should have a Lewis 
Cutter, which cuts perfectly. 


We also build: Pineapple Peelers, Corers, Sizers and Slicers, Power 
Can Testers for any size cans, up to 5 gallon Oil Cans. 


J. LEWis 
Middleport, N. Y. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


OOS 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 
BALTIMORE, MD. 


H. D. DREYER & CO,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


LAP PASTES « Pick-up GUMS 


FOR LABELING MACHINES 


WESTERN TINSTIC 


FOR SPOT LABELING ON CANS 


WA MANUFACTURED BY 


WESTERN PASTE & GUM CO, 271059, THROOP ST. 
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THE CANNING TRADE. 


Sufficient Reasons | 


N ever increasing number of Can Consumers are 

realizing the complete satisfaction of their con- 
nection with us for these reasons: We area con- 
cern of adequate size so any fear from lack of re- 
sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY. 
Baltimore - - Maryland 


a | “NEW PERFECTION” PEA and BEAN FILLER 


No valves to wear out and leak brine on the 
floor. 


$ 
3 

Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 120 cans per minute. 

Cut gears throughout. 


No Cams. No Levers. 


Has no rubbers to catch cans after the become 
worn. 


Only Filler for BAKED BEANS. Has separate 
measure and separate saucer. If measurefails 
to drop part or all the quantity of beans the can 
will show slack to inspector. 


OVER 80 SOLD THIS PAST SEASON THIS MODEL MADE FOR No. 1, 2, 3 & 10 CANS 


AYARS MACHINE COMPANY, Salem, New Jersey 


4 BROWN BOGGS COMPANY LTD., Hamilton, Ont., Sole Agents for 5 
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MORE PROTECTION AGAINST FIRE 


LOWER COST 


Both are equally of great importance to your 
business this year. 


You are cutting your operating costs to a mini- 
mum. At the same time, you cannot afford to suf- 
fer a fire loss, without having adequate protection. 


Grasp the opportunity which is offered to you 
by, 


Warner-Inter-Insurance Bureau 


and share in the annual average saving of $6.40 
per thousand dollars of Insurance carried. This 
saving has been maintained for thirteen years. 
Over 1575 Canning Plants are participating in the 
saving which they receive in proportion to the 
amount of Insurance they carry at this Bureau. 


Send for information at once, and learn how 
this saving has been made possible. 


Subscribers 


2000466666666 


104 So. Michigan Avenue 


Officially endorsed by National Canners Association 


Chicago, Illinois 
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EMBRY-4-ONES eat ’em up! 

You can think of scarcely a solitary thing 
that can be shipped at all that Embry-4- 
One Boxes can’t get outside of grace- 
fully, safely and more satisfactorily. 
From breakable bric-a-brac to heavy hard- 
ware—Embry- t-Ones take them all. 


So you see your business is not so ‘‘pecu- 
liar’? that Embry-4-Ones can’t be used 
advantageously. 


In fact you’d be surprised how many dif- 
ferent kinds of goods are being shipped 
every day via the Embry-4-One Route— 
and being shipped more safely and eco- 
nomically. 


Yes, more economically. Being stronger 
than ordinary shipping cases, they avoid 
loss and damage. As much as 50% light- 
er, they save freight. Stored knocked 
down, they save room. KEasier to set up, 
they save labor. 


Isn’t it obvious that Embry-4-Ones are the 
logical shipping cases for you, too?. 
Embry Box Company, Incorporated, 
Louisville, Ky. 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2638 Besten Street 
WORKS: 
Atlantic Wharf, Besten Street and 
~ Lakewood Avenue 


BALTIMORE 


First 


For PACKERS and. 
URERS | 
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The Power of Color 
Turns a Can 
into Coin 


The man who can properly use 
color on a label is an artist of no mean 
ability. Note the word properly. That 
means more than the ability to paint 
or draw. It means a complete know!l- 
edge of color as it relates to the buying 
impulse. The intelligent use of color 
means sales — and turning a can into 
coin. Our 


LABELS, POSTERS 
WINDOW DISPLAYS 


are designed for sales. The years have 
given us the skill that helps put selling 
speed into merchandise of all kinds. 
This we do with good design and well 
placed color. We print millions of 
fine labels for thousands of top-notch 
concerns, at the right price and in 
large or small quantities. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


CALOWELL “HELICOID” SCREW CONVEYORS 
3 in. to 16 in. diameter, black or galvanized. Steel 
troughs black or galvanized 


APRON CONVEYORS with detachable or roller 
chain fitted with wood or steel! slats. 


BELT CONVEYOR MATERIAL cast iron, steel or 


wood rolls, bearings, pulleys, driving machinery. 


ELEVATORS, boots, casings, buckets, belting. 


CHAIN standard sizes detachable ma leable chain 
carried in stock. 


A compiete line of ELEVATING, CONVEYING and 
POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 
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National 
Food Golors 


For your protection, all 
“National” Certified Food 
Colors are sold in Sealed 
packages. 


Certified Food Colors 


NATIONA 


Bulletin No. 11 


The quality of our certified food colors is unquestionable, 
It is constant and uniform in all shipments. 


Every pound of ‘‘National’’ Food Colors is certified as 
being in conformity with Government regulations before 
beingZsold.“*,We do not sell uncertified colors. 
&7o get the} full; sequence ‘of our 
| story, ‘write for preeeding{ bulletins. 


National Aniline & Chemical Co., Inc. 


Certified Food Colors Division 21 Burling Slip, New York 
Akron Chicago Charlotte 


.) 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. 


If your dealer doesn’t handle, write for catalogue and prices. 


LA PORTE MAT & MFG. CO. 


MANUFACTURED BY 


Easily cleaned and durable. 


La Porte, Indiana: 
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= QUALITY 
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HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 4 
| 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs. each, stacked to the 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
and{jAntwerp, checked 


98.2% O. K. 


The bottom box of the§completed pile is 
supporting a load of 1,098Jpoends.; 
Fibre Boxes 


take up 17% less room, reduce freight 10% ac-,} 
count lighter weight, save 10% to 15% in damage 


Write for particulars 
THE CONTAINER CLUB 


Aa Association of 
rrugated and 

Soiid Fibre Box 

Manufacturers 
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